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Principal Sales Offices 








New York Chicago Baltimore San Francisco 





COMMISSION.42» BROKERAGE HOUSES 


W. H. NICHOLLS & CO. | EDWARD P. SILLS LOUIS M. PARK COMPANY 


Packers’ Agent and Broker in Established 1896 


Brokers He FH | Ganned Goods... orrices Canned Goods 


| Minneapolis 
42 RIVER ST., CHICAGO | ‘St. Poul 


42 River St. Chicago | grsreepaniencces on dou | Duluth Brokers 


Liberal Advances on Consignments. 














Note.—We cover all jobbing points tributary to 


FISK-KYLE Co, | Emerson re] Hall | ioe No better equiped brokerage tna 


in the west. 


ERIM '“4NNED Goops | Canned Goods and Dried Fruit | WILLIAM DUGDALE =" 


DUGDALE Can oo, 


1092 BROKERS BROKERS BROKER x 


Correspondence Solicited , 
42 River-St., Chicago. | $20 So, 13th st».Omaha, Neb. | CANNED SS ee ee 


J. K. ARMSBY. CO. | We Gover. All Jobbing. Points in Nebraska | 404 Majestic Building :: Indianapolis, ind, 


Brokerage »ni Commission BAKERSMORGAN HOOKE-FIELD CO. 


E Pacific Coast | Canned Goods Brokers SAN FRANCISCO, CAL. 














Products | | lesale C issi 
‘i 42 River St., CHICAGO ABERDEEN, @ MARYLAND gig mee Goods | “edi 
pnt hd Mladen l 4 


LUMAN R. WING & Co. Our Specialties: Corn and Tomatoes | Bastern Corn ond Peas @ Specialty 


femmes unten | T 4 O'BYRNE & CO. J. L. FLANNERY, JR 


Brokerage Commission 
CANNE D GOODS | Canned Goods and Dried Fruits | BROKER 


| 42 River st. - CHICAGO 

















42 RIVER ST., CHICAGO Ay RRR eS Tee iy 


Baer é Co,, Chicago, Ills. | wer ona tes 
Sam Baer 6 Co,, Chicago, Ills. | \NDREW WEBER COMPANY Griffith-Durney 





Brokers, Canned Goods and Dried Fruits 
BROKERAGE, SHIPPING ano COMMISSION - 
We Sell Goods at Market Values EXPORT IMPORT Company San Francisco 
ities etuegs when yew hove any Salmon, Fruit, Flour, Cheese, Lumber, Etc. Wholesale 


surplus stocks. Room 47, 53 River St. 302-303 Pacific Block, SEATTLE, U.S.A. Canned Goods Brokers 
zu CABLE ADDRESS “‘WEBRI”’ ni 


WM. M. McKOWN an. e8, ee ie ee we G RT 
Mga MeManus-Heryer BrokerageCo. Dir tboBrgicssse 


Canned Goods Grocery Brokers COMMISSION MERCHANTS 


CANNED Goons, DRieD Fruits, 
and DRIED FRUITS | CANNED GOooDs AND DRIED FRUIT SALMON, CALIFORNIA PrRopucTS 
LOUISVILLE, KY. KANSAS CITY, MO. 806 Spruce St., ST. LOUIS, MO. 

















F. Kessell G Company DALLAS MERCANTILE CO. 
BROKERS and MANUFACTURERS. AGENTS 


BokKerage and Commission 
Dallas ‘Saeaventies Co., Dallas, Texas We travel men. 
CANNED GOODS, FRUITS, PULPS Inter-State Brokerage Co., Oklahoma City, 0. T. DALLAS, TEXAS 


| Inter-State Brokerage Co., So. McAlester, I. T. 








Consignments received, and highest prices obtained. Correspond Se 
invited from Canners with quotations on goods suitable for the United AHRONS-SEIBERT Cco., LTD. 
Kingdom. Open for first-class Agencies. NEW ORLEANS 


Bankers: London Joint Stock Bank, London, England | CANNED GOODS BROKERS 


7 and 8 Railway Approach | Selling Agents Southern Packers Sole Agents Green Heart Extract 
SHRIMP AND OYSTERS “‘TABASCO SAUCE” 


London Bridge, London, S. E., England | cciesiieiiidiiatinsed Gunde 





THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street a 4 # INDIANAPOLIS, Commercial Club Building 
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The Sprague-Hawkins 
Power Hoist and rac id 



































Sold under'the Sprague Canning Machinery Company’s guarantee of perfect 
> satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 
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Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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The Harris Patent Power Hoist and Corrving Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
fation. Price complete with 50 
fetof Track and Cables, $300.00, 
P.0.B. cars Rome, N.Y. For 
further information and catalogue 















(.S. HARRIS COMPANY, Sole Seana and Manufacturers, ROME, N. Y. 
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The Queen Anne Corn Cooker 

















This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 
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The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hate. 


‘‘We consider it one of the 
best pieces of machinery in 
our factory.”’ 

Etyria CAn’g Co., 
Elyria, Ohio 
. ‘The machine is a very 
= satisfactory one, clean. neat, 
* and uniform in filling.”’ 
DICKINSON & Co., 
Eureka, Ill. | 


Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | 
Oils, Mustard, etc. in round or square cans or glass jars. 


New England Agent for 


2. 


ope B92 3IF 333333 332333332333 or, 


33333333 


| 
| 


P atent Core Cutter 


Saves 15 to 20 per cent. 
of your cabbage 


facturer can af- 
ford to be with- 
out it. Kraut 
with the Core cut 
in is superior to 
any other kraut 
on the market. 


Two sizes at re- 
duced prices for 
1905. 


PATENT BUFFALO CORE CUTTER 


Write for Catalogue of Kraut Cutters 
and Vegetable Cutters 


John E. Smith’s Sons Co. 


BUFFALO, N. Y. 


333 933 333333 333 333333 333 FF 333 333333 33232233233 


Sprague Canning Machinery Co.’s full line 
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Henry R. Stickney, Portland, Maine 


LINK-BEL 
PATENT PEELING and TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,etc. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 








= O — = ——— —e 
pportunities 

{ There are some very excellent opportunities for canning factories, 

preserving plants, etc., along the many lines of the 


and Chicago and Eastern Illinois Railroad 


{ Particularly good openings exist in the new sections of the South- | 
west where the canning industry is undeveloped as yet. Induce- 


ments are offered to secure canning factories. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building, St. Louis, Missouri 





Send for a copy of our descriptive booklet entitled “‘Opportunities.” | 





Special Eastern Agent for 

The “Sprague”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 














THE CANNER AND DRIED FRUIT PACKER. 













































This Illustrates the | 


Most Perfect [Machine for 


Heading Round Cans | 





This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE 





Seamers, Floaters, Testers, making a 
complete line of High-speed Fruit Can 
machines of unequaled design and con- 


Diligent study ofthe Slitter prob- 
lem has made it possible for the in- 








struction. ventor of this machine to perfect i 

in every particular and it stands fa; 

: — in advance of all Slitters hereto. 

Catalog Mailed on Application fore offered. It is operated by z 

It is continuous in operation and almost single belt, the Automatic feed, re- 


noiseless. These machines are heading 130 


n ‘ hese a ing 100 » ° ceiving and dischargerolls and cut- 
condensed milk cans per minute, which is rn a ut 
much less than their capacity. The bot- Utica Industrial Co. ter shafts being perfectly timed by 


toms are Tagger’s tin, very difficult materi- cut steel gears. Noslitter operated 





al to handle in other heading machines. If < age a 
bodies are of uniform size, no crimping is UTICA N Y by two belts can produce equal re. 
required. y Ne Te sults. 
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The Leiger Automatic Tin Can Tester 


MANUFACTURED 8Y ————"—"—"——- . 


The L. BENEDICT CO., 128-130 S, Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
from the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage ay be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 
PEAS ano CORN @ 


NEW HOLSTEIN - WISCONSIN 
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The Hammond _ Labeler 




















—-FOR THE——————— 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 








If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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Daniel G. Trench & Co. 


General Agents 


42 River Street, Chicago, III. 





tle Tiles : 













CHICAGO S 


Works Perfectly on 


The AUTO- TIPPER. 


All Cappers 








FULLY GUARANTEED 


Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 








OLDER CO.. 


Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 


Ss 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. andTreas. A 
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SEED CO. 
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M. G. MADSON 


Seed Growers». Merchants 


Specialty CORN 
of Growing 

PEAS f 

the ala TOMATO 
Trade daa PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 





i 
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Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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| Scott’s Rotary Knife 
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Manufactured by The Sinclair . Scott Co. 
Manufacturers of Canning House Machinery, BALTIMORE, MD. 





Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 
No More Undercooking, No [lore Overcooking, 


No More Errors 


The Clock Will Tell You, and Keep You Right 


° ‘THE LATEST TIME 
DEVICE FOR 
PROCESSING 





Simply turn 
the thand on 
the dial to the 
number of 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 


Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 


Only a Limited Number will be put out this Season, so Order Early | 





THE CHISHOLM-SCOTT Co. 


PEA HULLiNG MACHINERY 


ll 

Works: ||| Baltimore Headquarters 

||! at office of the 

SUSPENSION BRIDGE, | SINCLAIR-SCOTT CO., 
Niagara Falls, 


Wells and Patapsco Sts., 
. ¥e Rear of 1800 Light St. 

















GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 











Power Transmitting, Elevating and 


Conveying Machinery 


y 
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ee 
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Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


Spiral Conveyors, 
Elevator Buckets. 








Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 
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Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 


where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


PRICES: { In barrels of about 240 Ibs. ~ - 6c per Ib. 
—=-=— | In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 


cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 














Books f or Canners 


Chemistry of the Farm—By R. Warrington, 
F.C. S. 120 pages, 5x7 in. Cloth. $1.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M.D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. 8S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St., Chicago 

CASH WITH ORDER 





























The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, a Chicago, Illinois 
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CONVEYOR APPARATUS 


FLOOR LINE 


7 
Le rr 


SCALE & WAGON DUMP HUSKING SHED FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. €, This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 

















To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose-busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 

Respectfully Submitted, 
DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 
W. R. Roacu, 
Cuas. S. CRARY, 


Racpu B. POLK, 
Committee. 
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Opinions will differ as to the superior- 
ity of different kinds of capping ma- 
chines but the manufacturers of these 
machines all agree that the best flux 
obtainable is the cheapest to use. Ex- 
perience will teach in a practical 
manner why 


tandard 


ao 


is worth the difference. Next week 
I’ll tell you another reason why you 
should us: my flux. 








Manufactured by 


Marlou Ghemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 



























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 
















per day. 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable to a fine pulp, and all ex- 
tract the pulp from tomato skins, leaving the pulr eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
‘in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 


FLOOR SPACE—4x6 feet. WEIGHT—700 lbs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 


Our Standard Cans are invariably made from the best Stan- 
AN dard Coke Plates that can be bought in the market. and we 
nr believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 


nr 

AN 

dhl Whenever the peculiar properties of the goods to be packed, 
Mm or the preferences of our customers require a specially coat- 
ps ed plate, we are always ready to supply it at the actual ad- 
mn ditional cost to us of the material. 

mM 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 








" American Can Co. 


sn Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


m Chicago 


mM 
A 
A 
an 
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CHICAGO, THURSDAY, OCTOBER 5, 1905 


WHOLE No. 558 








THE CANNER 


AND DRIED FRUIT PACKER 








with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, On€ year... .....- cece ceccceceeeeees ceeee 83.00 
i i BUD, .. idaccuddscessabigentenietscethcradesedesevceen 5.00 


@ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 








ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 


Packer the newsiest journal in the trade. 


In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 


Saaeneeiaeel 


Anything you want to sell, anything you want to 
buy? Use a want ad. in THe CANNER. 








How warmly all manufacturers of food products 
would welcome freedom from the chaos which comes 
out of the conflict in our state food laws! 

Rene, 

The average state food commissioner values above 
all things the endorsement of the powers that be at 
Washington. 

nner 

The gentlemen who so loudly complain that the cost 
of tood increases faster than wages clearly have over- 
looked current prices on canned corn. 


Statistics compiled by the Crop Estimating Board 
of the Department of Agriculture show that the “staple 
food crops” this year yielded above the ten-year aver- 
age. If tomatoes had been included at least one of the 
staples would have averaged considerably below it. 

Rn ner 

Salmon canners on Puget Sound and in British Co- 
lumbia are reviving the question of several annual close 
seasons to save the sockeye industry and the need of 
concurrent international legislation to that end. The 
sockeye must not be exterminated. Both for humani- 
tarian and commercial reasons this noble specimen of 
the finny tribe must be protected. 

RRR 


Bradstreet’s, in reporting on the causes of the recent 
depression in the tomato-canning industry, says: “The 
extraordinarily low prices which prevailed the past 
eighteen months caused an enormous consumption of 
canned tomatoes, with the result that when the job- 
bers tried to replenish their stocks for the spring and 
summer trade of 1905, they found that all the surplus 
stocks had already been put into the line of consump- 
tion, and they could replace their stocks only at higher 
prices than they had been paying.” What about the 
holdings of the “syndicate” and some others? Surely, 
all the surplus from the 1g04 pack hadn’t gone into 
consumptive channels by the spring of 1905. 

RRR 


The condition of fall trade is excellent, as indicated 
by the reports of the leading commercial agencies. 
Dun’s weekly review of the general business situation, 
for instance, says that “Lower temperature stimulates 
retail trade and fall openings are largely attended, but 
weather is not cold enough to menace late crops that 
are maturing most satisfactorily. Certainly of a suc- 
cessful season on farms contributes more than any 
other single factor to the confidence that is felt in all 
sections of the country. Manufacturing activity is 
fully maintained.” Dun’s report states that “Septem- 
ber, a period of almost unexampled activity in all lines 
of distributive trade and industry, closes with little 
abatement visible in demand and with optimism as to 
the future widespread. Crop moving necessities and 
a growing feeling that the last two years of easy 
money are about to give way to firmer conditions are 
reflected in the financial markets in repression of bull- 
ish activities.” Dun’s weekly review of trade in the 
Chicago district says: “Fall distribution of commodi- 
ties is of exceptional proportions, indicating that busi- 
ness generally is making satisfactory progress. Less 
urgent demand was felt in the wholesale departments, 
but the volume of transactions was satisfactorily main- 
tained in the leading staples, and food products con- 
tinued in request from the interior.” 





14 THE CANNER AND DRIED FRUIT PACKER. 








CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G.CRANWELL, Prze:r. 
A. W. NORTON, Vice-Przs't. 
FE. P. ASSMANN, Sov & Treas. 
J. C. TALIAFERRO. 
B. H. LARKIN. 
o> C 
©. A. SUY DAM, Sauzs Acuyt CHICAGO, ILL... Sept. 23, 1905. 
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FACTORIES; 
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To the Canning Trade 


While it may seem a little early to you to bring up to you the ques- 





tion of your supply of cans for next year, yet we do so because we want to 
impress upon you that our facilities for the coming year will be greatly en- 
larged and we will be in position to take care of your entire business, and 
at such prices as will be attractive to you. 

While this is our first season we have every reason to be proud of 
our record. We have shipped good cans and given our customers good 
satisfaction—both as to quality and good service. 

We are very much gratified at the recognition we have received this 


season, and we want the Entire Trade to know that they can place their 





orders with us with perfect confidence in our ability to give them good 
goods, good service, and that it is to their interest to do business with us. 
We would like to feel that before you consider the buying of your 


cans for another year that we may have the privilege of figuring with you | 





_on your order. 


Awaiting your commands, we are, 
Very truly yours, 
CONTINENTAL CAN CO., 


Tomas G. CranweEtt, President. 























ONTRACTS that won’t hold are as bad as no 
contracts at all. An agreement which can be 
broken with impunity doesn’t amount to the 
paper it is written on. If a tomato grower, as 
has happened in numerous instances this year, is at lib- 
erty to disregard his contract and sell his produce to 
anybody who happens to offer him a higher price than 
that specified in the instrument, the form of agree- 
ment between him and the packer is manifestly worth- 
less. When even the courts declare contracts of this 
kind not binding it is high time the packers were intro- 


ducing a change in their method of contracting with 
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Contracts that Won’t Hold. 


the “honest” farmer for the fruit of his tomato fields. 
This year the growers have had everything their 
own way. They have jumped their contracts with as 
little regard for the packer as if no agreement to de- 
liver their tomatoes to him existed at all, with the con- 
sequence that packers in sections near to cities, as for 
example Baltimore, where the competition of the city 
canners ran up the price of raw tomatoes to hitherto 
unheard of prices, in not a few cases were unable to 
pack sufficient tomatoes to fill their future sales, and 
solely because their contracts wouldn't stick. This has 
been the growers’ year; next year must be the can- 
ners’. Packers must not always get the little end. 


The Knotty Pure Food Problem. 


VERYBODY having close connection with the 
food industry, whether in its manufacturing, 
@ee) jobbing or retail branch, recognizes that the 
> problem of food legislation is an exceedingly 
knotty one. It is also recognized that it is an extremely 
annoying one; in fact, a very serious problem. 

There is entirely too much muddle in it. In some 
states certain products, perfectly legitimate in others, 
are barred, denied admittance. A perfectly pure arti- 
cle in one state may be, often is, considered impure 
in the state adjoining; one food commissioner rules 
one way, his successor rules to the contrary. And 
so it goes, conflict and confusion and something 
“doing” all the time. 

The question of food legislation, one which not only 
is important from the standpoint of those whose busi- 
ness it is to protect the public health, but because it 
directly affects the well being of one of America’s 


Price and 


HERE is a wide difference between the coun- 
try’s requirements of canned tomatoes selling 
mam) at to-day’s price and its requirements at the 

figure prevailing sixty days ago. When the, 
retailer is compelled to pay a dollar a dozen for goods 
he can’t handle them profitably or even come out whole 
if he retails them at less than toc a can, and there are 
many thousands of American families under the neces- 
sity to practice rigid economy who are regular con- 
sumers of tomatoes when they can be bought three 
cans for a quarter, but who eat them much less fre- 
quently when the retail price is 1oc a can straight. 

Price cuts a big figure in the demand for any com- 
modity, food product and otherwise, and canned to- 
matoes are hardly an exception. They, because of the 
fact that they can be prepared in a score or more ap- 
petizing ways, occupy so prominent a place on the bills 
of fare of the masses of Americans that a pretty big 
consumption can always be counted on as a certainty, 
whether prices be up or down more or less. 








greatest industries, that of supplying sustenance to 
the people, should be carefully considered by every 
man at all concerned. It is a matter which demands 
the thought and attention of all the interests engaged 
in feeding the public. 

The canners should take a hand. They are vitally 
interested. They should see to it that no legislation, 
state or national, that is prejudicial to their interests 
is enacted. 

In all movements having to do with national legis- 
lation, as a result of which calmness and simplicity and 
justice will succeed the present chaos and muddle and 
conflict, food canners should not fail to concern them- 
selves. They should stand ready to aid with finances 
and personal labor those who are endeavoring to pro- 
mote the passage of an equitable national law, or to 
resist any attempt which might be made to obtain leg- 
islation which would not give full and fair recognition 
to the food canning industry and its needs. 


Demand. 


Corn is going to be a big factor this winter and in 
the first half of 1906. It will be cheap and the demand 
for it is going to be large. On this account canned 
corn will to a greater or lesser extent affect consump- 
tion of tomatoes. Many families unable to buy the 
latter at low prices, which on account of the heavy 
packs of the last three seasons they have grown accus- 
tomed to, will now and then turn to corn as a sub- 
stitute. But the requirements of tomatoes, notwith- 
standing the disparity of corn and tomato prices, we 
predict will be sufficient to move through consumptive 
channels the 1905 pack, together with whatever sur- 
phis may have been carried over from the previous 
season. 

The consumption of tomatoes will be somewhat less, 
but it will not shrink in proportion to the rise in the 
price as compared with last year. The extraordinary 
prosperity of the country to-day will contribute mar- 
kedly to the free consumption of all food products, in- 
cluding tomatoes. 








“Canner” Want Ads.--Try One 
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Packers’ Troubles with Growers. 

lor the third successive year the owners of canning 
factories in the vicinity of Jeffersonville, Ind., have 
experienced trouble in getting raw stock for their 
plants to operate on. This year the crop has been un- 
satisfactory, the yield of tomatoes in Clark county be- 
ing only about 50 per cent of normal; but the great 
difficulty has been to hold farmers to their contracts. 

Contracts for tomatoes were made at $5.50 per ton 
for the Jeffersonville canning factory. Growers found 
that they could sell in the open market for more money 
and as many of them for this reason disregarded their 
contracts, the cannery managers had much trouble in 
obtaining raw stock. 





Recent Minnesota Food Analyses 
The following report on analyses of food products is 
taken from the last weekly bulletin issued by Minne- 
sota Dairy and Food Commissioner E. K. Slater, St. 
Paul: 
Lab. No 7 32. 
Chicago. Legal. ; 
Lab. No. 728. French Beans. Alphonse Pinard, France. 
Illegal. Colored with iron salts. 


Sweet Gherkins. Reid, Murdoch & Co., 


Lab. No. 353. Strawberry Jam. Garland brand. Seroco 
Mfg. Co., Chicago. Illegal. Sample is colored with coal-tar 
dve 

Lab. No. 249. Apple Jelly. Monarch brand. Reid, Mur- 
doch & Co., Chicago. Legal. 

Lab. No. 246. Strawberry Jelly. Belmont brand.  Chi- 
cago Concentrating Co., Chicago. Legal. 

Lab. No. 248. Raspberry Jam. Benton Harbor Pres. Co., 
Benton Harbor, Mich. Illegal. Sample contains commercial 
glucose 

Lab. No. 247. Damson Plums. Alonzo Knight, Boston 
Legal. 

Lab. No. 252. Cherries. H. J. Heinz Co., Pittsburg. Legal 

Lab. 242. Red raspberries. H. J. Heinz Co., Pittsburg. 
Legal. 

Lab. No. 251. Raspberry Preserves. Long Syrup Refining 
Co., San Francisco, Cal. Illegal. Sample contains commer- 


cial glucose and colored with coal-tar dye. 

Lab. No. 240. Apricot Jam. Bishop & Co., Los Angeles, 
Cal. Legal. 

Lab. No. 238. Strawberry Preserves. 
W. R. Manierre, Chicago. Legal. 


Old Manse brand. 





Dried Fruit Arbitration Rules. 

The dried fruit trade of New York city have signed 
the following agreement, designed to eliminate all un- 
necessary cases of arbitration of disputes growing out 
of transactions between buyers and sellers of dried 
fruits: 

The undersigned have agreed that it is to the best interests 
of the dried fruit trade that arbitrators in disputes between 
members of the trade shall receive a fair compensation for 
their services. This compensation is to be not less than $15 
for each arbitration. It is hereby understood that this fee 
is to be paid by the losing party or his representative im- 
mediately after the decision is rendered. 

Signed: Austin Nichols & Co., Seeman Bros., R. C. Wil- 
liams & Co., Francis H. Leggett & Co., John Gilliam, M. W 
Houck & Bro., T. S. Gilloon, W. L. Allen & Co., Thompson, 
Conklin & Co., Hartwig & Bennett, Koenig & Schuster, W. H. 
B. Totten & Co., Hills Bros. Co., Johnston, North & Co., 
Aspergren & Co., J. K. Armsby Co., Paddock & Fowler Co., 
Wood & Stevens, Jaburg Bros., Louis De Groff & Sons, W. 
A. Higgins & Co., U. H. Dudley & Co., J. B. Inderrieden 







& Co., F. L. Dutton & Co., Chas. T. Howe & Co., Wood & 
Selick, ett, Day & Co. 
Her sre the arbitrators have contributed their 


gratuitously and oftentimes at some personal 
loss themselves. It is expected that the charge of $15 
for each arbitration will deter many buyers from dis- 
puting deliveries, since in case of loss the buyer will 
have to take the goods as well as his loss of cost of 
arbitration. 





Maine’s Closed Lobster Season. 


Officials of the Maine fishery department wil| ge. 
clare a “closed season” on lobsters in all Maine waters 
this year. Lobstermen along the coast have 
been notified. 

Fear has been expressed that the lobster will be ex. 
terminated if the present rate of consumption contip. 
ues. Fifteen million “‘short’” lobsters are being taken 
in Maine waters every year, it is said. 


already 





What Tomatoes Did in 1901-02, 


Messrs. E. C. Shriner & Co., canned goods brokers 
of Baltimore, Md., discussing the tomato situation and 
outlook in their last weekly circular to the jobbing 
trade, say: 

“Packing is virtually over and at the wind up will 
be short of the output last year at least 3,000,000 cases, 
probably 3,500,000 or 4,000,000 cases, or at least 2- 
000,000 cases less than the average yearly consump- 
tion. In 1901 the pack was 6,000,000 cases. That year 
futures opened at 70c and very few were sold because 
jobbers carried over a pretty fair stock from 1900. In 
August the market advanced to 85c, September goc, 
In October it crossed the dollar mark to $1.02%. In 
December they were selling at $1.15, February $1.20, 
May $1.25, June $1.50. There were more tomatoes 
packed in 1901 than is figured on for this year, 
Whether the market will repeat the performance of 
[901-02 remains to be seen, but it is a reasonable con- 
clusion that the market will atain higher figures than 
the present. One dollar and twenty-five cents a dozen 
is freely predicted. Packers are not carrying the 
stocks. Scores of them did not pack sufficient to get 
up their contracts and some of them are still buying to 
fill orders. A reaction from present figures is improb- 
able. We are not interested in a case of tomatoes, 
therefore, can speak unbiasedly.” 





Jersey Tomato Pack Short. 


Clinton B. Ayars of the Clinton B. Ayars Canning 
Co. is reported in advices from the East as having 
stated the New Jersey output of canned tomatoes is 
about one-half the size of the 1904 pack, which was 
estimated at 820,000 cases. 





Fraser Canners Increase Pack. 


A dispatch from New Westminster, B. C., says that 
ten canneries on the Fraser river which operated on 
the late run of sockeyes added about 60,000 cases to 
the early pack on the river. 











Edwin H. Guertin 


26 State St., Chicago 
Broker in 
Canned Goods, Dried Fruits, Ftc. 





References: Dun and _ Bradstreet. 


Ten years buyer for one of Chicago’s biggest 
Jobbers. 


Thorough knowledge of the business. 
Personal attention to all deals. 


Wanted: Two or three first-class Corn, Pea and 
Tomato accounts. 
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t the tomato crop having been so much as threat- 
rost, the canning season 1s virtually ended, for pack- 
the country are reporting by letter that 
their factories are closing down finally. Frost usually gives 
the signal for general suspension of operations, but not so 
this year; the canners are shutting down because of. their 
j to obtain raw tomatoes in sufficient quantities to 
run continuously for more than a few hours 
at a time. It is nothing more nor less than a case of ex- 
haustion of the vines. Of course, there are tomato packers 
who are still pegging away, but these persistent ones will 
not, all together, pack enough tomatoes even should frost 
hold off till December, to add materially to the country’s 
total production. Weather recently has been fine everywhere, 
hut it comes too late. The tomatoes seem to be gone. ; 

\s for a shortage, of course the pack’s short of last year’s. 
The only point open for discussion is the extent of the de- 
crease. Opinions on this differ, running all the way from 
4,500,000 to 7,000,000 cases. But they’re all guesses; nobody 
knows how big or how little the pack is, not a single person 
in the whole country. MW e shall have to curb our impatience 
4 while longer, as it will be some time before the information 
coming in can be presented in the form of figures. 

Let nobody doubt, however, that the shortage is sufficient, 
taken with the fact that wholesalers’ stocks, as seems certain, 
average the smallest for several years at this season, to create 
an extremely interesting situation. The majority of canners 
will have few, if any tomatoes in excess of their future sales 
—a good many will be unable to complete deliveries on con- 
tracts from their own packs—stocks owned by canners at 
the close of the season will, as a rule, be far short of last 
season’s holdings at this date, and a general buying move- 
ment by jobbers would, therefore, be followed by a rapid ad- 
vance in prices. : 

The proportion of gallon tomatoes packed this year was 
less than usual. The west, a limited packer of gallons, put 
up almost none this season, and there is a decided shortage 
in the eastern pack. Reports to THE CANNER show that 
some of the largest of the eastern canners of gallon tomatoes 
packed few in comparison with their ordinary production. 
~ Reports now coming from Baltimore show that the season 
is ending regardless of frost, that, in fact, it is virtually 
over. The following, for instance, is, in part, the comment 
of one of the best posted firms in Baltimore, who note in- 
creased demand for No. 2 tomatoes, the pack of which has 
been light this year, with the result that stocks in first hands 
in Baltimore and Maryland (No. 2 tomatoes are not packed 
in the west) are reported the smallest ever known at this 
time of year: 

‘The reports from the country districts indicate that pack- 
ers are all gradually closing up their factories for the season. 
Here and there some of them report they are getting a few 
tomatoes, and in the hope of being able to pack more will 
probably keep their houses open until the middle of October. 
This also applies to Baltimore. For all practical purposes, 
however, the season is over. A few tomatoes are coming 
into Baltimore and the average price this week has been 
about 85 cents per bushel. At this stage of the game it is 
safe to say that there will not be any change in the market 
on account of any tomatoes which might be packed from now 
our this year on the basis of what has already been packed. 
The market seems to be in stronger shape at this writing 
than at any time this summer. We are getting quite a good 
general inquiry for No. 3 tomatoes from all sections of the 
country. Buying this week has been particularly heavy of 
this size. As above stated, No. 2s seem to monopolize the 
attention of buyers, but No. 3s will probably have their in- 
nings despite the present high prices.” 

Concerning the effect of the prolongation of the packing 
season, another large Baltimore canned goods house says: 
“Notwithstanding more favorable weather during the past 
week there was no increase in the receipts of raw tomatoes 
for canning purposes, and the growers claim there can’t 
be any increase for the reason that the vines cannot produce 
more new fruit. All the same, a continuation of the warm 
weather will, at least, stop the advance in prices for the 
present, if it does not cause an easier market for them. At 
this writing. however, there is nothing in sight to bring 
shout a lower range of prices.” 

A report from Aberdeen, Md., points out that a large 
number of packers in that part of the country “have from 
50. to 60 per cent of their cans unfilled and their factories 

° 


Withou 
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inability 
enable them to 


closed for the season of 1905 on account of no tomatoes on 
the vines.” 

Corn packing, too, has ended for 1905, with what results, 
as compared with last year, it is just about impossible for 
anybody to tell. There are packers whose production, as 
indicated in direct letters, exceeds that of 1904, and there 
are others whose packs fall short. It is difficult to form a 
close opinion from the letters received direct from packers, 
though a few more report slight shrinkages than note larger 
production, while to. offset this we have the knowledge of 
immense sales of cans, notwithstanding which a great many 
corn canners were scurrying about late in the season looking 
for more, a fact which indicates that a portion of the packers 
received raw stock in larger quantities than they had 
counted on. 

Still, whatever the corn pack may have amounted to, a 
man doesn’t need to be gifted with prophetic vision to be 
able to see clearly that consumption during the coming year 
is going to break all previous records. Consumption of this 
article during the year just ended was the largest in the 
history of the corn canning industry, but it will undoubtedly 
be considerably iarger between now and September Ist, 1906, 
and there is very good reason why there should be a material 
increase. Last year, for instance, all the principal canned 
goods staples were selling to consumers at cheap prices. The 
coming year will witness an entirely different state of af- 
fairs in the markets. Tomatoes will be much higher and 
peas will be unobtainable by consumers at the prices which 
the low markets of the last two or three years made it pos- 
sible for retailers to sell them to consumers. Corn will oc- 
cupy a very advantageous position so far as price is con- 
cerned, and low prices are of course always conducive to 
popularity. Besides, corn will be a leader this winter and 
next spring in nine-tenths of the retail grocery stores through- 
out the United States. The retailers will be more than ordi- 
narily interested in pushing sales of corn, and their interest 
will be an important aid to the rapid movement of the article 
into consumption. A new record in corn consumption is 
a certainty. : 
Tomatoes— 


A pretty fair business in tomatoes has been done with interior 
western jobbers during the week reviewed, but buyers in 
Chicago can’t be said to be “in the market” at the moment 
for tomatoes. Their purchases for the past week weren’t 
important. Country points show relatively more interest. The 
market is a hard one to quote, because of irregularity, also 
because there is selling by jobbers willing to take profits 
as well as business direct from the canners. It seems fair 
to say that the market on western standard 3s is from goc 
to g5c, f. o. b. factory. Tomatoes are held at the latter 
figure and we also heard of some goods offered this week 
at the former. Prices haven’t a pronounced tendency in either 
direction at present. Indiana gallons sold in Chicago during 
the week at $3.10, delivered. New York’s market has con- 
tinued unsettled and irregular, with a range of prices at 
which full standard southern packed tomatoes are obtainable 
from 92'%4c to $1.00, f. 0. b., on No. 3s. The situation in 
that section of the country is fully described in the letter 
of our Baltimore correspondent in this issue. However, we 
quote the following from a private letter from a well in- 
formed Maryland source: “Probably not to exceed 1,000,000 
cases of tomatoes will be owned by the eastern packers, in- 
cluding Baltimore, Maryland, Delaware, Virginia and New 
Jersey, at the close of the packing season.” A report from 
Baltimore says regarding No. 2 tomatoes, that the pack of 
them this year has been “very light and after orders are 
filled there will be probably a smaller stock of them on hand 
than we have ever known at this time of the year.” No. 2 
standards are quoted, f. 0. b. county, at 72%c per dozen; 
gallons as a rule are quoted at $2.90, f. o. b. Baltimore; $2.75, 
f. o. b. country. 

Corn— 

It would be inaccurate to say that buyers show no interest 
in corn, but if purchases by distributors are being increased 
the difference isn’t noticeable, not at any rate in Chicago. 
Low prices are coming from all directions. Offerings as low 
as 50c, delivered, are made by canners in Illinois, Iowa, In- 
diana, Ohio, in fact, all western states. Even 45c f. o. b. 


factory, is reported, but this is the lowest to this time. Good 
corn, standard, should not be sold for 45c at the factory; 
it is worth more money. Reports on the New York market 
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note an unsettled feeling and continued weakness, although 
there has been more or less inquiry on the part of distributors. 
Maryland packers continue to make offerings at pretty low 
figures, as low’ as 47%c, f. o. b. factory, and the cheap prices 
at which corn is obtainable in Baltimore seem to be attracting 
attention from buyers. 


more 
Peas— 

The market here on standards and sifted peas is strong. 
Packers’ views are firm and there is a very fair interest 
shown. We hear of unsuccessful efforts to buy standards 
and sifted Junes at 75c and goc respectively. A A decent second 
would bring 65c; in rer Wisconsin culls have recently 
brought 67'%c per doz., f. o. b. factory. Advices on the New 
York market indicate an inendanians situation. A good in- 
quiry continues there for cheap peas, though there are few 


packers with offerings to meet buyers’ views. Advices in- 
dicate a fair interest, with values practically the same as last 
week. 


Beans— 
String beans and limas are firm in Chicago at no change 
in prices since last week. New York advices note a firm 


feeling. State packing No. ts are quoted in reports from 
the east at $1.50. Baltimore reports indicate a firm market 
on string beans at 45¢ per doz for No. 2s and $1.75 for gal- 
lons. No. 2 limas are offered there at goc, and gallon stand- 
ard green limas at $4.00. The lima bean crop was a failure 
in Maryland, consequently the pack was light. 


Apples - 


Gallon apples, all packs, are very firmly held. The local 
market is from $2.50 to $2.55, but there are very few goods 
being offered at present, hardly any offerings coming from 
pz ackers in Michigan, which is having a small crop; $2. 35, fac- 
tory, is quoted. Gallon apples are reported steady in the 
New York market in advices just received. They are held 
generally at $2.50, delivered. Baltimore quotes gallons at 
$1.90 to $2.00, No. 3s at 60c to 62%c, f. o. b. 


Fruits— 


The general situation on California canned fruits is with- 
out change in its essential features. There is a strong feel- 
ing and good interest is shown in peaches, and as a general 
thing California canners’ lines are considerably broken up. 
Other packs of peaches are also wanted and firm prices rule 
locally and at all — An estimate places eastern peach 
pack at 30 per cent of an average. Small fruits, Michigan 
and eastern, are sented. " Sebinnete advices indicate an ad- 
vancing market on nearly all varieties of berries, with higher 
prices in prospect, especially on standard blackberries, straw- 


berries, gooseberries and blueberries. Quotations ruling there 
on gallons are: Blueberries, $4.25; gooseberries, $4.25; black 
raspberries, $4.25; red, $4.50; strawberries, $4.00. Some brok- 


ers in Baltimore report that their packers have no more gallon 
strawberries, blackberries or blueberries to offer. There is a 
firm feeling here and elsewhere on pears now being packed. 
Pineapple looks to be gradually moving into stronger position. 
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2, ib 2% |b av, ‘b. 2% lb. 
St’n’ds, Secs. Water. Pie. 
pa ee $1.00 $085 $080 $0.75 
ee ee eee 1.15 1.05 95 95 
Crete, T. AMM. .......505 SS soe eas px 
Cherries, white ............ 225 2.00 |, . 
Cherries, ERT creer 1.75 1.60 in in 
Grapes, W. Muscat.......... 95 85 80 Bo 
Ore rere 1.15 1.05 Re: ‘az 
Penehes, yellow ....0ccsse< . tag 1.15 1.0 ; 
a a Se eee per re 1.35 1.20 = 355 
Peaches, L. C., sliced 1.35 ae ay nae 
UU. eS ee eae 1.35 1.20 1.10 1.00 
—. W. eee 1.35 tees anes es 
ears, wien” aedekekeauan 1.65 1.20 1.20 ; 
SNNEE A < 0 Gio adole te od ema we go 80 70 9°@05 
Gal. Gal. Gal. Gal. 

Ex. Std. Std. Water. Pie, 
DI 65. bic SRE eceead $3.25 $3.00 $215 $2.00 
ae 3.50 3.25 3.00 2.75 
Cherries, R. Ann..... 43 ae wane 
Cherries, white ........... 4.00 
Cherries, black i ie ash dae mee sige 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow .......... 4.35 4.00 3.00 2.60@2.25 
a Oe a ere ae 5.00 4.25 3.25 2.75 
Peaches, L. C., sliced...... 5.00 4.25 joka jibe 
Peaches, See 5.00 4.25 bathe 2.60@2.25 
Pears, Bartlett ........... 6.00 5.25 4.00  2.60@2.25 


Sweet Potatoes— 


Maryland parare offer new sweet potatoes in No. 3 cans 
at 7oc per doz., f. o. b. country points. City packed are of- 
fered at 70@7214¢ oa doz. Sales have been rather larger 
than in previous seasons, owing to increasing demand. 

Pum pkins— 


Pumpkin is offered in Chicago by western packers at 5oc, 


factory, for new pack standard quality No. 3 cans. Gallon 
pumpkin is offered at $1.60, factory. Baltimore quotes No. 3 
at 55c, gallons at $1.75, f. o. b 
Sauerkraut-- 

No. 3 sauerkraut, new, Indiana, is offered here at 7o0, 


factory. In Baltimore No. 3 kraut is generally quoted at 
62%c, f. o. b. Wisconsin No. 3 kraut is quoted at 75¢, 
factory. 
Oysters— 


The feeling on cove oysters is stronger, owing to the late 
commencement of the southern canning season, due to scarcity 
of experienced labor and to the fever. Buyers are showing 
more interest. There is a strong probability that cove oysters 


will later develop more strength than they are showing at 
Prices ruling in Baltimore are about: 


»resent. 1s lunch, 
I 
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$1.15; Is 6-oz., selects, tall cans, $1.30; 
s. tall cans, $2.50; Is 5-oz., standards, full 
»5 yo-oz., standards, full weights, $1.40; Is 
weights, 67%c; 2s 8-oz., standards, full 


ht weights, 427%24@45c. 


selects, Ov; - Dy 


95 12-02Z., S&it 
weights, 72 3 2 
4-02., Standards I i 
weights, $1.30; 7S tig 
Sardines— 

The Seacoast 
quarter oil sarain< 
is a reduction of 25¢ 


Cauning Co. has cut its price on keyless 
to $1.95 per case, f. o. b. coast, which 
per case. ther canners have made 
4 similar cut and the result ‘is that the domestic sardine 
market is very unsettled. [he cutting causes the opinion 
to be expressed that effort to curtail the pack by shutting all 
factories down on Nov. Ist will not succeed. Reports state 
that some of the packers have already announced their in- 
tention to continue packing until Dec. Ist. The reduction 
on keyless quarter-oils by the Seacoast Co. was reported as 
an act of retaliation against some of the independents, who 
cut prices below the agreed on basis of $2.00 per case, f. o. b., 
for drawn cans. The total domestic pack is conceded to be 
heavy. 

Salmon— 

Speaking locally, there is nothing new to be reported in 
connection with the salmon market. Consumptive demand ap- 
pears to be keeping up better than usual at this time of year, 
but otherwise the situation in Chicago is unchanged. All 
grades are steady in price. Estimates of the total Pacific 
coast salmon pack show wide variations. One estimate places 
the total for 1905 at 4,240,000 cases, while a second estimate 
gives 4,850,000 cases as the total pack. Either greatly exceeds 


the 1904 pack, which was figured in round numbers at 3,- 
324,000 cases. 





4| DRIED FRUIT MARKET | % 

















A fair demand-is being had for leading varieties of do- 
mestic dried fruits. There is an interesting situation just 
now on California apricots, as early in ‘the season a good 
many eastern jobbers bought cots from short sellers at 5%4c, 
f. 0. b. coast, basis, choice royals, bags, and these buyers are 
being disappointed in the matter of deliveries. They must 
have the goods and, as the supply of apricots in California 
is very small for this season, the stock in growers’ hands 
being estimated at a total of 50 cars, the tendency of prices 
is to climb. Buyers disappointed with deliveries are finding 
it necessary to buy out of other jobbers’ stocks. 

Peaches— 

A better demand is noted for peaches and recent sales 
in California were made on a somewhat better basis. Ad- 
vices from California also note that eastern buyers are show- 
ing increased interest in peaches. 

Prunes-- 

There is a steady demand here for prunes, which are very 
firm on the coast; 40s and 80s have recently sold on a 334c, 
f. 0. b., bag basis, and 50s and 70s inclusive on a 3%c, f. o. 
b., basis. The feeling in prune circles in California is ex- 
tremely strong. Some packers are not making any offerings, 
in anticipation of still higher prices. 





Apples— 


The market on evaporated apples gains strength steadily. 
The feeling is firmer to-day than a week ago on both spot 
and future prime evaporated stock, and buyers are showing 
more interest. Reports on the New York market say that 
prime spot evaporated are held at 734c per lb., with 75c 
bid and refused. Future prime have been sold in New York 
at 734c, but there are limited offerings at present even at 8c. 





% |} CANNERS’ SUPPLIES | % 


Cans— 

3usiness on packers’ cans for 1905 needs has slowed down 
almost to the stopping point, as most of the canneries putting 
up corn and tomatoes have stopped for the balance of the 
year. Packing of kraut and pumpkin will, of course, con- 
tinue for some time to come. No intimation of what prices 
will be named by the can makers for 1906 requirements has 
as yet been made. The American Can Co.’s figures remain: 
$10.00 for No. 1s, $13.00 for No. 2s, $16.50 for No. 2%s, 
$17.00 for No. 3s, and $42.50 for gallons, f. o. b. maker’s 
factory. 

















Pig Tin-- 


Market has been in a somewhat desultory condition through- 
ovt the week, with no fluctuations out of the ordinary. 

Our latest advices, however, show some improvement, both 
in price and demand for immediate requirements only, futures 
being still negected. 

We quote as follows for delivery, f. 0. b. New York: 


Spot. Oct. Nov. 
Sa CD sic 6 ckccas ORR ne rere 32.3714 32.35 32.30 
OE ROIS Poe PO Se iter iy Pe 32.50 32.45 32.40 
Tinplate— 


While it is not possible to authoritatively quote anything 
outside of the Tin Plate Co.’s official prices, these figures 
do not represent the actual market. Business is being done 
daily at fully 15¢ per box lower, for deliveries running 
through the year, and it is said orders can be entered some- 
what beyond that at practically the same figures. 

There does not appear to be anything in the condition 
ot the raw material markets to warrant such prices, which 
seem to have been brought about by the dullness which has 
prevailed during the last few months. In our opinion, the 
lowering of prices to force business is not an overwise policy 
from a seller’s standpoint, and we look for a rise very shortly, 
when business begins to pick up again, as it shows distinct 
signs of doing. Purchases at better figures than those ruling 
to-day look to us to be very unlikely for some time to come, 
and buyers at to-day’s prices are likely to be “patting them- 
selves on the back” within the next two or three months. 

Prices nominally unchanged, being as follows for f. o. b. 
mil: 

BESSEMER STEEL COKE TINS. 


TARAS CNG ME Doss iosnanie< sive $3.70 
$4650 COO TS 66 occ oc ce esas 3.55 
BARE (OR THD soc cccceccacesa 3.50 
Po ee eae 3.45 


Usual differentials for odd sizes, etc. 
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CANNING SEASON NEARLY ENDED. 


MAINE. 
Millbridge, Me., Sept. 28, 1905. 
Epitor CANNER: We have gone out of the corn business 
entirely, so we have not kept any run of the business in the 


state of Maine. 
JASPER WYMAN & SON. 


WISCONSIN. 
Waukesha, Wis., Sept. 28, 1905. 
Eprtor CANNER: Replying to yours of recent date, will say 
that we are packing no corn this season, 


THE WAUKESHA CANNING CO. 


OHIO. 


Celina, Ohio, Sept. 29, 1905. 

Epiror CANNER: We have closed on corn. Tomatoes are 
slowly coming in. There is not much to be said on the corn 
situation and we are not offering our stock, prefering to 
await later developments. Much corn has been packed and 
much will be used, for the cheapness, being at and below 
packing cost, will create a big consumption. Any packer 
who can stand to hold the corn in his wareroom will gain 
and we think come out ahead. We had some futures sold, 
which helped us. 


CRAMPTON & SON CANNING CO. 


NEW YORK. 
Utica, N. Y., Sept. 28, 1905. 
Eprror CANNER: We have practically finished packing corn. 
Our acreage this year was about the same as last and the 
size of our pack is only two-thirds of what we packed last 
season. The quality is as good as we have ever packed. 


UTICA CANNING CO. 


MISSOURI, 
Concordia, Mo., Sept. 30, 1905. 
Epitor CANNER: The canning of tomatoes has come to a 
sudden close. Two weeks’ steady and heavy rain was more 
than the tomatoes could stand. We have closed up for the 
season. There are no ripe or green tomatoes. Vines are 
dead and dry from the long wet spell. This is the condition 
of all other canneries out here. Tomatoes rotted, green as 


well as ripe ones. 
THE CONCORDIA CANNING CO. 


MINNESOTA. 


St. Bonifacius, Minn., Oct. 2, 1905. 
Epitor CANNER: We finished our corn pack Sept. 29th, 


in the vicinity have shut down, every one putting up few 
cases than last year; but there are some new factories which 
made their first run this year, which will make the total - 
Minnesota canned corn somewhat more than the 1904 pack: 
the quality also is much better. 
ST. BONIFACIUS CANNING Co. 


Le Sueur, Minn., Sept. 20 
Eprtor CANNER: The corn pack has been geammaiity dite 
in this section. The season has been shorter, the pack 
smaller, and the quality far better than last season. 
MINNESOTA VALLEY CANNING Co, 





NEBRASKA. 
Auburn, Neb., Sept. 30, 1905, 

Eprror CANNER: Our season was short and our corn pack 
is 3,000 cases short of last year. This seems to be the 
condition all over the state with the exception of one or two 
factories, which packed a little more than last season. The 
quality of our corn is very fine and we believe it will be 
good property by spring. All factories in this vicinity are 
through with running on corn. We finished September 4. 


AUBURN CANNING CO, 


Edgar, Neb., Sept. 28, 1905. 
Epitor CANNER: We finished our season’s pack of corn on 
the 21st and, while our pack is short of last season 25 per 
cent, we think what we lose in quantity we have gained in 
quality. The weather being favorable, with plenty of rain, 
our corn coming to the factory in fine condition for canning, 
the result is that we have a fine pack. All our neighbors 
are about 25 per cent short of last season. There will be 

no tomatoes packed in this vicinity to speak of. 
EDGAR CANNING CO. 


DELAWARE. 


Seaford, Del., Sept. 30, 1905. 
Epiror CANNER: We finished packing tomatoes Sept. 23rd, 
as our crop was practically exhausted, and no matter how 
favorable the weather may be from now on, it will not 
affect the tomato pack in this section, as there is no fruit 
remaining on the vines to ripen. This week will practically 
close tomato packing in Delaware. We do not think the pack 

will be over 50 per cent of 1904. 
GREENABAUM BROS. 


NEW JERSEY. 
Cedarville, N. J., Sept. 30, 1905. 
Epiror CANNER: We have no positive information upon 
which to base an estimate of the tomato pack of our par- 
ticular section or of the state, but find upon inquiry among 
packers of this (Cumberland) and Salem counties, the two 
heaviest tomato packing counties of the state, that it is the 


with about 5,000 cases less than last year. All other factories «M&M general opinion that the pack will not exceed 60 per cent 
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yack and probably will not be this much, owing 


e 1904 | 
é =r ead quantity of tomatoes shipped to Baltimore. 


L. STEVENS & BRO. 


VIRGINIA. 
Troutville, Va., Sept. 27, 1905. 
[he pack in my section has been and con- 
tinues to be short. We are still packing a few goods and 
will until frost from late planted vines. My section will get 
ap 50 per cent compared with last year’s pack. 


N. HUFF. 


Epitor CANNER: 


Troutville, Va., Sept. 27, 1905. 
There has been no change for the better 
Our pack is about over, with a very 


40 per cent. 
REYNOLDS. 


Epitor CANNER: 
since my last report. 


om ack; not over 
_* E. W. 
Botetourt, Va., Sept. 27, 1905. 

Eprror CANNER: ! have packed up to this time from 50 
acres 1,900 cases No. 3 canis of tomatoes, and will possibly 
get up from 200 to 300 cases more. This, compared to my 
pack for the last ten vears, is about 45 per cent of an av erage 
yield, and 1 think from reports of packers in this section I 
1c per cent ahead of my neighbors. The season 
as most of the vines are bare. 


J. C. BREWBAKER. 


am from 5 to 
has about closed here, 


PENNSYLVANIA. 
Hummelstown, Pa., Oct. 2, 1905. 

Our corn pack is entirely over. We are 
and apples very lightly, and the run will 

The nights here are cool; there is no 
telling how soon we may have frost. I have been told that 
frost has already appeared in some of our lowlands, doing 
considerable damage to vegetation. Our corn pack is fair, 
tomatoes light, beans short; apples will be short in this sec- 


tion. 
HUMMELSTOWN CANNING CO. 


Eprror CANNER: 
running on tomatoes 
be over in a few days. 


MARYLAND. 
Perryman, Md., Sept. 30, 1905. 


Eprror CANNER: Our tomato pack here is about 50 per cent 


of last year’s. Packing of both corn and tomatoes is practical- 


Both of our houses have closed. 
E. V. STOCKHAM. 


ly over here. 


Bel Air, Md., Sept. 28, 1905. 

Eprtor CANNER: This week will finish up the tomato pack- 
ing as a rule. There will be a few late patches, but not 
enough to amount to anything. It is estimated by some well 
informed people that the pack in the three states will not 
amount to more than one-third of what it was last year and 
from all the information we can get we can but corroborate 
this estimate. Speculators are now in possession of over 
one-half of the surplus. They practically control the situa- 
tion. Conservative judges think that all the tomatoes that 
will be packed this year can be consumed at $1.00 per dozen 
from the packer and there is little use in selling them below 
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this figure. That seems to be the general feeling. We are 
getting inquiries from jobbers every day saying they are in 
the market for tomatoes, but are waiting for the prices to 
go lower. These same jobbers have been saying this, how- 
ever, ever. since the price advanced to 67%c; presume they 
will say it until they have sold their last case of tomatoes 
and then will doubtless pay whatever is being asked or let 


their neighbor supply their retail trade. 
FINNEY & ROBINSON. 


INDIANA. 


Vienna, Ind., Oct. 2, 1905. 

Epiror CANNER: We have closed our tomato pack for this 
season, having made our last run Saturday. We packed this 
season 13,500 cases, against 21,000 cases last season, and other 
factories in this part of the state are closed, with about the 
same or less percentage of a pack, which will be from 50 
to 60 per cent of last season’s pack. Though the pack is 
small, the quality will average up as well or better than 


last season. 
VIENNA CANNING CO. 


Greenwood, I[nd., Sept. 30, 1905. 

Epiror CANNER: The tomato situation is about the bluest 
we have seen it for severa! years. We are now having ex- 
cellent weather for tomato packing, but no tomatoes. We 
have not run but two full days in succession during the 
entire season. One of our southern factories we have closed 
up entirely and have shipped the entire pack, which amounted 
to about one-third. We believe that if the present weather 
hoids out we will have a half to two-thirds of a run from 
now on until frost, but we could not get up a large pack 


if frost should hold off until December. 
BE. 'T.. POE. CHA 


Crothersville, Ind., Oct. 2, 1905. 
Epiror CANNER: The quantity of tomatoes packed from 
this date on by the factories in southern Indiana will be very 
insignificant. In fact, some of them have already closed 
down for the season. As to quantity compared with last 
season, the pack has been very unsatisfactory. The acreage 
was short to begin with, then the yield per acre has been 
from one-fourth to one-half less than last year. If the pack 
over the entire state has been no better than it was in the 
southern part, there cannot possibly be more than 60 per 
cent of the number of cases packed during 1904. The present 
week will see the last can for 1905 filled in nearly all the 

factories in this part of Indiana. 
WM. FULTZ. 


BALTIMORE, 
Warm Weather Comes Too Late for Tomato Packers. Re- 
ceipts of Raw Stock Light and Most Packers, Includ- 
Have Closed Down. 


ing Several in Baltimore, 


“Tartar” Discusses the Situation. 
3altimore, Md., Oct. 2, 1905. 
Epitor CANNER: During the past week or ten days the 
weather man seems to have been trying his level best to 
make up to the tomato growers and packers for his bad treat- 
ment during the months of July and August. The tem- 
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perature during the week has reminded one of summer and 
it has been just the thing for the late tomatoes. In spite 
of this favorable weather, however, there has been no great 
quantity of raw tomatoes coming into this market. Raw stock 
has sold as high as from 87'%c to goc per bushel, .and not a 
single packing house in the city has been able to get enough 
tomatoes to make a steady day’s run. This only goes to 
prove that the reports are correct as to the tomato crop 
being about over. Had there been any great quantity of 
green tomatoes on the vines they would surely have ripened 
during this warm spell, but the very fact that the receipts 
of raw tomatoes have been so light proves that the tomatoes 
are not on the vines to ripen. 

Several of the Baltimore city packers have stopped packing 
tomatoes entirely, and many of the country packers have 
closed their houses for a week or more, and still others 
wound up Friday and Saturday. The Baltimore packers 
having a larger territory to draw from for their raw ma- 
terial, piece out and make two or three short days’ runs in 
a week, but the country packer, who has only his own local 
patches to draw from, cannot get in more than one day’s 
work or so per week, at times like this, and therefore it 
does not pay him to keep his house open. 

Notwithstanding the fact that the season seems to have 
been prolonged a week or ten days, there is no weakening 
in the market for the canned article. A number of packers 
who were still short on their contracts seem to have given 
up during the last week all hopes of being able to pack 
the goods themselves, and they went out on the market and 
bought tomatoes in cans so as to catch up on their orders. 

The buying from the jobbers has been quite free during 
the week, and this, coupled with the buying on the part of 
the packers, maintained the market at the high figures pre- 
vailing at the close of the week previous. There is no doubt 
but what the season of 1905 will close with a lighter stock 
of tomatoes on hand than in any year during the last three 
or four years. As a general thing the carry-over of tomatoes 
is held by country packers 3altimore packers do not aim 
to carry stocks of canned goods, particularly tomatoes; that 
is, to any great extent. Nearly all of them, of course, like 
to have a few thousand cases on hand to supply their regular 
trade for small orders, but none of them sits down on his 
stock and holds for higher markets. There are several rea- 
sons for this. Most of them believe in shipping out their 
goods nearly as fast as they pack them. This is a business 
principle with them. Besides this, as they pack a full line 
of goods, and there are still other lines to be packed this 
fall, such as pears, sweet potatoes, spinach, sauerkraut, etc., 
they need warehouse room (as well as cash) and so, as a 
rule, sell quickly and ship out their pack of tomatoes. 

Now, this year, as far as this section is concerned, most 
of the tomato packing has been done by Baltimore, and the 
country packers generally have been out of it. Nearly all of the 
country packers sold futures and they had hard work to 
pack enough to fill their orders. It is easy to see, therefore, 
that this will mean a very light carry-over at the close of 
the season. 

It was thought by some people that the warm weather 
of the last week would have a tendency to weaken the mar- 
ket, as buyers are naturally influenced by a fact of this kind 
and believe that the packing is being prolonged. The market 
did not weaken, however, but on the contrary, closed in quite 
as firm-a condition on Saturday last as on the week previous. 
The demand has been very heavy for 2-lbs. It will be 
remembered that just previous to the opening of the season 


the stock of 1904 2-lb. tomatoes was entirely cleaned 
and the price was within 7c per dozen of 3s. As the UP, 
of 2s this season has been particularly light, this pen 
will doubtless be in a firmer position thai anything on a 
list. Prices on tomatoes closed Saturday at 75¢ for 2 tb 
standards, 97%c for 3 Ib. standards, and gallons at $ = 
per dozen. 3.00 
Corn seems to be in a little stronger position than it was 
a week ago, but at the same time some very cheap lots = 
being offered. Some good standard Maine style can be 
bought at 55c, good standard shoepeg at 55c to ; 
regular Harford county style at 47'%4c to 5o0c 
Small fruits continue in a very strong position and further 
advances are noticeable on blackberries, strawberries and 
gooseberries; 2 Ib. blackberries are now held at 75¢ straw- 
berries at 62%c and gooseberries at 75c. Our city packers 
are now very busy on sweet potatoes and pears. The demand 
is good and prices are well maintained at 75¢c for 3 Ib. stand- 
ard sweets and from 75¢ to 9goc for 3 lb. pears, in syry 
according to quality. _ 
Although cove oysters are not packed now in Baltimore 
yet this line has been attracting much attention recently. 
Most of the business in cove oysters is transacted by Balti. 
more people, even though the oysters are packed in the south 
The reason for this is the fact that more than half of the 
southern oyster houses are really Baltimore concerns. There 
was a good deal of cutting being done early in the summer 
on future oysters, but the situation now is much stronger, 
The season will open late in the south, largely on account 
of the yellow fever scare and inability to get shuckers to 
leave Baltimore to go down there. A very strong market js 
in sight on oysters. There has been a good demand during 
the week for all Baltimore lines of goods, but particularly 
for apples, lima beans, peaches, spinach and all lines of smail 
fruits, not, of course, forgetting tomatoes. 


37%e, and 


TARTAR. 


PORTLAND. 

Maine Corn Pack Over. Some Will Deliver Around 80 Per Cent, 
Others in Full. Surplus Estimated at 100,000 Cases. 
Quality is Good. Canners Now Running on 

Fall Apples. 


Portland, Me., Oct. 2, 1905. 

Epirok CANNER: The season for packing Maine corn is 
over. In every way it has been a successful one. The quality 
is exceptionally fine for the fancy, while the percentage of 
standard is small. There is but little which would pass as 
common standard, but more that can be called extra stand- 
ard; that is, not quite good enough to be classed as fancy. 
I have seen no poor corn, but doubtless it will be found, 
although but little of it will be really packed in this state. 
Take it all in all, the results have been satisfactory to both 
farmers and packers. 

It would be difficult to report with accuracy the net re- 
sults, but the indications are that the surplus, over and above 
deliveries, may not vary far from one hundred thousand 
cases. It must be distinctly understood, however, that this 
estimate is made from very imperfect data. It is known in 
several cases that the deliveries on contracts will be not far 
from 80 per cent, while others deliver in full. When it is 
considered that this surplus exists mostly among the smaller 
packers, especially among those who had no samples to show 
as to their probable quality, it is a remarkable showing. It 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
































1 all doubt that there are hundreds of buyers 
who have not covered their wants as yet, 
and the opportunity to compare the goods. 
in packing this season—changes in the 

are awaited with interest. The corn 


is known beyond 
of Maine corn 

hut await s ump! es 
The radicé al changes 


of improvement 
Jine is not so very white (no straight goods look like 


js season 1 
vsdoeey but has the natural taste of sweet corn. Deliveries 


vegun as yet, but the coming week will see large 

shipping, which will continue during the rest 
There will be no yalid reason, I think, for any 
but these people will bob up 
whose word is 


have hardly | 
movements in 
e year. 
es to evade his contract, 
serenely, for it is true that there are many 
not as good as their bond. ; 
The fact that but little corn was carried over from last 
eason seems to have been lost sight of, that is, Maine corn. 
sale of corn all over the United States is reported quiet 


The 

What is the cause? I think that an opinion is prevalent all 
over the country which is wrong. Buyers seem to think that 
there is an overpack. There is not. Every case of corn 


used this season. That there was an overpack 
(not the fancy) put up west and south, and, 
to tell the truth, some in Maine, last season is patent, for 
not a kernel of such should go inside a tin. Of good fancy 
I think there was but little left unsold. 

The popularity of cheap brands of canned corn is decreas- 
ing fast, hence the retailers have had a smaller demand. This 
has resulted in a limited sale, not on account of an excessive 
pack of such, but a temporary dullness. As a result, there 
are some lots of fine quality of new Maine fancy corn that 
can be bought in the vicinity of 87%4c factory—occasionally 
4 fraction less. Now is the time to buy, before the goods 
are moved from the factories. 

The packing of fall apples 


should be 
of poor corn 


goes on in a small way, and 


these goods have been sold at $2.25, delivered Boston. I think 
none of the winter fruit has been put up yet 

“Bluebacks” are selling at 55c to 60c, :" o. b. Portland. 
They are not plenty. 

: INDEX. 


SAN FRANCISCO. 
Little Change in Canned or Cured Fruits. The Situation on 
Prunes. Most Growers Haye Sold Their Stock. Raisin 
Packing Business Now in Hands of Association. 


Canned Peaches Firm. 


San Francisco, Cal., Sept. 30, 1905. 
Epiror CANNER: There has been little change worthy of 
note in the situation during the past week on either canned 
or dried fruits. The stock of dried peaches and apricots is 
light and the balance in hand is firmly held at about the fol- 
lowing prices: Apricots, royals, standards, 7'4c; choice, 734c; 


extra choice, 844c; fancy, 9@9%c; Moorparks, choice, 8%c; 
extra choice, 9c; fancy, 11@t2c. Peaches, standards, 7%c; 


choice, 8c; extra choice, 8%4@8%c; fancy, 834@oc; Muirs, 
about 4c advance. 

The business in prunes is dormant at the present time. 
Packers who usually sell for October shipment, and in fact 
have sold on this basis this season, have been requesting 


permission to ship in September, as prunes are in hand three 
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weeks to a month earlier for shipping purposes. This has 
had the effect of leading jobbers to believe that there are 
plenty of prunes, simply because the packers were anxious 
to get them off their hands. The real fact of the matter 
is that growers are forcing the packers to cash up the prunes 
which they have purchased and the packer simply desires 
to ship in order to collect and pay. It may be that this 
early delivery of prunes has weakened the packer who has 
small financial resources, but the future of prunes is so 
apparent, even to the uninitiated, that the packer is perfectly 
able to get what money he requires from the banks in order 
to carry stock. The clean-up in the orchards shows an. ex- 
tremely light crop. I predicted 50 per cent or larger in 
my early communications, but I must confess that it is nearer 
40 per cent than 50 per cent of last year’s.crop. While the 
packers to-day have sufficient for present requirements, there 
is absolutely nothing to carry, and as ninety-five growers 
out of a hundred have sold their prunes, there is little or 
nothing back in the orchards to draw from. The situation 
is extremely strong statistically and there promises to be 
3%c to a 4c basis on prunes within the next sixty days. 

The export demand for prunes is lighter than last season, 
but there will be quite a quantity shipped for all that. The 

“Alsterdamm” cleared from San Francisco September 20 with 
a little over sixty-five tons for London; there have been 
quite a number of shipments to Germany. 

Raisin prices were made last week. Seedless Sultanas, 
bleached standards, 5%c; — 6c; —, 7c; Thompson 
seedless, i= standard, - choice, 8c; fancy, 9c; extra 
fancy, 10%c. One of the aid outside packers, the Drodge 
Fruit Co., pee out last week, with all their stock. This 
is the only company outside of the association which has a 
legal right to seed raisins and it throws the entire business 
into the hands of the association until they can get on their 
feet again. 

Canned fruits are extremely firm. Peaches particularly are 
firmly held, most canners refusing to sell straight carloads. 
Apricots, the lower grades, have been selling pretty freely 
and are beginning to clean up. Gallon pie apricots are held 





at $2.15. The export shipments are extremely light in com- 
parison with previous seasons. 
CAL. 
SEATTLE. 
Prices Steady, with Good Movement of Sockeyes Towards 


No Change Expected in Red Alaska 
Fall 


Eastern Markets. 
Price. Facts About Second Run of Sockeyes. 
Run on in Columbia. 


Seattle, Wash., Sept. 29, 1905. 

Epitor CANNER: Little change in the market situation on 
canned salmon is reported by the brokers on the coast. Prices 
hold well and there is a good movement of sockeyes toward 
the east continually, the jobbers evidently being intent upon 
taking in heavy stocks now so as to preclude any possibility 
of their being compelled to pay higher prices later. There 
seems to be no possibility just at present, however, of Alaska 
red salmon changing in price, especially of any advance in 
value. Jobbers took in such complete stocks when the price 











HE most EFFICIENT and ECONOMICAL 
GAS PRODUCER on the market for 
CAPPERS, BRAZERS, FORGES and 
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FOR FULL PARTICULARS ADDRESS 


THE GEO. D. GARLAND 
Gias Machine and Supply Go. 


46 S. CLINTON ST., CHICAGO, ILL. 
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on their part to buy. 


made averaging around 95 cents. 


On Puget Sound sockeye salmon the price is steady and 
shows no probability of lowering before the next pack in 
1906, and as there is chance that this pack.will be very 
small—practically nothing as compared with the pack this 
year—it is likely that owing to consumption between now 
Sev- 
eral hundred thousand cases of sockeye salmon will be held 
over by Puget Sound packers, who hope next spring and 
summer to clean up the entire amount at a price in advance 


and then, the opening prices will show an increase. 


of that which at present rules. 


In regard to the second run of sockeye salmon which was 
reported from the Fraser river in the newspapers of the 
country a short time ago, it has been determined that the 
number of fish which appeared was not sufficiently large to 
First reports 
were to the effect that the second run of fish expected by 
most of the cannerymen had at last appeared, although it 
Authorities, 
after looking into the matter thoroughly, stated that the 
fish were some which were lost on their way to the spawning 
grounds and were just then finding their way into the Fraser 
It was noticed that the fish caught were of inferior 
This was be- 
cause they had been longer on their way to the spawning 
grounds and had become more mature, the flesh softer and 
By the time the fish spawns it is covered with 
This 


dignify the event with the name of “run.” 


was later than it was ever before known to be. 


river. 
quality to those taken during the main run. 


less oily. 
fungus and the meat has undergone a partial decay. 
causes death after the spawning operation is concluded. 


These fish had advanced further in this stage than had those 
which came directly to the Fraser river from the Sound and 
There were scarcely enough fish taken to war- 
rant the canneries starting operation again, and it is thought 
that those which passed up the river were only a scattering 


the ocean. 


few which strayed from their course in the main run. 


The fall run of salmon is on in the Columbia river and 


fair sized catches are being made. Operations were sus- 
pended August 15, when what is known as the spring season 
closed, with a pack less than that of the same season last 
year. The law allowed fishing to commence again Sept. 15, 
however, and it is possible that the canners may be able to 
make up during the remainder of the year what they fell 
behind in during the spring season. It is too early yet, 
however, to tell what the outcome of the fall fishing and 


canning will be. 
SOCKEYE. 





NEW YORK. 
Shipments of Singapore Pineapple Now Due Will Clean Up 
Summer Pack. 
, New York, Sept. 29, 1905. 
Eprror CANNER: There is no change to report in the mar- 
ket of Singapore pineapple. The S. S. African Prince, which 
was due this week, has not arrived, and her goods, together 
with those of the S. S. Kennebeck, due in about two weeks, 
will clean up shipments of the summer pack from that port. 


THE PAUL TAYLOR BROWN CO. 


Market on Standard Tomatoes Shaded to 95c, f. 0. b. Reoffer- 
ings of Rejected Goods affect Market. Peas Firmer 
and Demand Better. Corn Market Continues Dull. 
Sardines Unsettled. 


New York, October 2, 1905. 

Epiror CANNER: The tomato market has not changed ma- 
terially during the past week, though the stiff price of $1.00 
for full standard Maryland 3s which prevailed when the last 
report was written has been shaded to 95c f. o. b., though 
toward the close the number of packers. who would accept 
this, or even lower figures, was small. In a number of in- 
stances business tendered at 90@o92'%c was refused, though 
on Tuesday and Wednesday trade was solicited at those 
figures. It was reported that one large local jobber bought 
15,000 cases at 95c, and this had the effect of stiffening the 
market, whether there was a bona fide sale or not. A sale 
covering three cars was ‘made on the basis of g§5c, f. o. b. 
The local market is in a rather demoralized condition owing 
to the fact that a good many rejections are being offered at 
reduced prices. Some profit-taking sales of stock bought at 
comparatively low prices have also contributed to this decline. 
Sales have been made at goc for 3s and 7oc for 2s, delivered. 


was low, namely, 85 cents per dozen, that now when it has 
been advanced to $1, as announced by the Alaska Packers’ 
Association several weeks ago, there seemed little inclination 
Alaska red salmon, however, is not 
being held up to the $1 price, the few sales that are being 





Such offerings are not numerous, but they are i 
take the edge off the market. The question of pr nah 
much to do with the price, too. Spot prices are: Marylant 
2s, 75c; Maryland 3s, $1.05; New Jersey 3s, $1.10: Morin 
gallons, $2.85@3.15; New Jersey gallons, $3.10@3.15 yiand 
Peas are reported firmer, with little desirable Stock avail 
able at less than 67%c, f. 0. b. More demand js pate 
by some brokers, while others find it still difficult to oe 
buyers. Spot prices are: Marrow 2s, 75@80oc; early June “4 
75@8oc; sifted early June 2s, $1.05@I.20; extra sifted pe 
June 2s, $1.35@I1.50; petit pois, $2.00@2.10; seconds 6o@bse 
Corn is dull and depressed, with prices about what bu “ 
will pay. Sales have been so small the past week that _ 
have amounted to practically nothing. ‘The crop condition, 
have proved to be much better than was anticipated and this 
has caused a reduction in demand at present. Holders id 
not press stock for sale, which is fortunate, but the feeling 
of weakness cannot be overlooked. It is here and it cas 
determined to stay. Spot prices are: New York state a 
80@85c; Maine 2s, $1.05@1.10; Maryland Maine style Vs 
8o0c; western, 75@8oc. Paix 
Fruits are generally firm, but quiet so far as movement 
from first hands is concerned. Apples are stiff. Future 
sales have been made as high as $2.50. Spot prices are: New 
York state gallons, $2.50@2.60; Maryland gallons, $2.00@2.25 
Salmon goes into consumption steadily, but at present the 
market offers no special feature. Buyers can’t get enough 
Columbia river chinook to satisfy their business demands 
Other varieties are more plentiful and trade is being con- 
ducted upon substantially the previous basis. There is little 
disposition to cut prices, which indicates that holders have 
confidence in the future of their own goods. Spot prices are: 
Columbia river flats, $1.85@2.00; halves, $1.05@1.10; Alaska 
red talls, $1.00@1.13'2; medium red talls, 95c; sockeye talls 
$1.50@1.60; Alaska pink, 85c. : y 
‘The sardine situation, which had become fairly uniform 
has been unsettled again by the Seacoast Packing Co., which 
has issued a new price list, reducing prices on quarter-oils, 
keyless cans, to $1.95, f. o. b. Eastport. This is a reduction 
of 5c in the agreed price and meets the price of one or two 
outside interests which have never maintained the agreed 
price. This cut is all the more noticeable since the Seacoast 
Co. has kept its price on keyless quarter-oils at $2.20, f. o. b. 
Eastport, when others were selling at $1.90. It appears now 
that there will be no shut down November 1. Some of the 
packers declare that they will operate their plants as long 
as the law permits, regardless of any so-called agreement to 
close. While it is not known just what caused this change, 
it is intimated that lack of faith on the part of some of the 
parties to the agreement to sustain prices is responsible for 
the unexpected change in the packers’ program. These un- 
expected moves have demoralized the market and made the 
sardine trade as uncertain as possible. HARLEM. 





S PICKLE NOTES |4 


The pickling plant of Palmyra, Wis., has closed down for 
the season. The receipts were somewhat in excess of 16,000 
bushels of cucumbers. The plant is owned by the Milwaukee 
Pickle Co. 

The J. S. Gedney pickle factory at Onalaska, Wis., is now 
handling the cabbage crop, which in that section is reported 
a large one. The tomato crop in the vicinity of Onalaska is 
light this year. 

The Heinz Pickle Co.’s station at Portage, Wis., has 
closed down until next season. The summer was fairly satis- 
factory, although the cucumber crop was more or less affected 
by unfavorable weather. 

The Reid, Murdoch pickle factory at Pierceton, Ind., has 
ciosed. An advice from that place states that over 35,000 
bushels of cucumbers were received during the season, a 
quantity double that of any previous year. 

A report received some days ago from Wabash, Ind., said: 
“Thousands on thousands of bushels of cucumbers for pickles 
have been packed at the salting establishments in this part 
of the state. One Chicago house has 36,000 bushels salted 
at Pierceton; another, 46,000 bushels at Atwood and Warsaw. 
Packs of 15,000 to 20,000 bushels are numerous among the 
twenty or more stations. 

Receipts of cucumbers at the pickle salting station at 
Marshfield, Wis., far exceeded what was cxpected at the 
commencement of the season, as the yield in that section 
was exceptionally good. A report received recently stated 
that Mr. Witters, in charge of the plant, expected the harvest 
to continue until frost. 

































THE CANNER AND DRIED FRUIT PACKER. 25 








7] CANNED GOODS NOTES 


,7) 











ILLINOIS 
The Rock Island Canning Co. expect to pack a quantity 


of pumpkin this fall. bie 


A new warehouse has been built at Onarga for the Iroquois 
‘ning Co. of that place. It is constructed of masonry. 
Canning Co. 0 Pp eae 


The managers of the canning factory at Flora, Ill, re 
cently expé rienced trouble in procuring sufficient help. The 
factory is running on tomatoes. 


*-* 8 
The following item is reprinted from the Bloomington (Til.) 
Bulletin: “The canning factory is putting up a splendid grade 


of corn this season. H. H. Slinn, who has had charge of 
the cutters for years, says that the corn put up this year is 
the best that he has ever seen. The ears are full to the end 
and of excellent quality and there are comparatively few nub- 
bins and short, thick ears, while the entire crop is remarkable 
for its freedom from worms and all kinds of imperfections. 





INDIANA 


A report from Columbus states that the Rider canning 
factory has closed its season with an output of about 800,000 
cans of corn, which is said to be the largest pack this factory 
has yet made. Pumpkin is now being canned at the Rider 
lant. 

4 * * * 

According to a recent report from Edinburg, the factory 
of the Naomi Canning Co. at that place during a part of the 
season packed an average of 125,000 cans of tomatoes daily. 

zs = 

A dispatch from Wingate, Ind., says that the Coal Creek 
Canning Co. of that place has closed down for the season. 
The output of corn is reported as 560,000 cans. 





IOWA 


A recent report from Independence, Ia., noted the closing 
of the canning factory there with an.output of upwards of 
1,500,000 cans of corn, the quality of which is said to be the 
finest ever put up there. 

*«* 

Reports received during the past week note the closing 
down for the 1905 season of the canning factories at Cedar 
Falls, Tipton, Rockwell City, Dexter and Red Oak. 

zs * 

The work at the Montrose canning factory has been on 
tomatoes and catsup. This is one of the few plants in Iowa 
putting up these products. 





WISCONSIN 


The New London, Wis., canning factory has been running 
on the corn pack. ; 


* * * 
The “News,” of Neenah, Wis., recently reported the fol- 
lowing: “Through an agreement between the stockholders 
of the defunct Neenah Canning Factory, Herman Vogt, of 
Dale, the new owner of the plant, received the balance in the 
treasury in satisfaction of all outstanding accounts and en- 
tirely relieved the stockholders of their expensive burden.” 





CALIFORNIA. 


Owing to scarcity of help, the Gridley canning factory at 
Gridley, Cal., was forced to suspend operations. The cannery 
had a run, however, lasting nearly ten weeks. Fruit was 
packed. 

** 

The new canning factory at Fresno, which ended its season 
about two weeks ago, will be increased in size for the season 
of 1906. 

* * * 

A report from Yuba City, Cal., states that Rosenberg Bros. 
will probably build a canning factory at Yuba City next sea- 
son. This is understood to be a result of the reported with- 
drawal of the Rosenbergs from the raisin combine. 


OHIO- 


The two canning factories at Blanchester have been running 
on tomatoes. The crop in that section was not as large as 


last year. 
** 2 


According to a report from Thayer, O., Dr. McConnell 
has been operating the Morehead canning factory on tomatoes. 
It is said that the factory has been experimenting on sweet 
potatoes, and that if the results are satisfactory this line may 
be added next season. 

* * * 

The canning factory at Yellow Springs was recently forced 
to suspend operations for two days on account of having 
run out of cans. 





NEBRASKA, 


Corn canning has ended at the Freemont, Neb., factory, 
which put up the product of 700 acres. 
zs Ss 8 
The plant of the Otoe Preserving Co., Nebraska City, Neb., 
has included in its pack this season, apples, tomatoes and 
pumpkin. 





MISCELLANEOUS 


The Newton, Pa., canning factory packed corn and toma- 
toes this year. 

-* * 

The cauning factory at Franklinville, N. Y., will pack ap- 
ples this fall, says a late report. 

zs * #8 

The Michigan Canning and Preserving Co.’s plant at Battle 
Creek, Mich., has been putting up gallon peaches. Apples 
also will be packed this season. 

zs * * 

The Faribault, Minn., Canning Co. has closed this season 
on corn, with results which are understood to have been very 
satisfactory as to size and quality of the pack. 

-_ *« * 

_A dispatch of recent date from Woodbury, N. J., stated: 
“There is joy among tomato growers in South Jersey over 
the decision of Vice-Chancellor Garrison in disposing of the 
rules to show cause why injunctions should not be issued 
restraining them from violating contracts with canners in sell- 
ing tomatoes to foreign agents in their favor.” 

** * 

The San Juan Chief Canning Co., it is reported, has been 
packing peaches and pears at its plant at Farmington, Tex. 
s * * 

A. S. Goffin will probably open his oyster cannery at St. 
Augustine, Fla., this week. He has been there for some 
time past preparing for the start. 

** * 


The Empson Canning Co., Longmont, Colo., recently 
shipped a solid trainload of peas to eastern markets. In 
this connection a dispatch from Longmont says: “The ship- 
ment of a solid train of canned peas has opened the eyes 
of colorado to another industry in which the state can claim 
pre-eminence. Starting in a modest way, the Empson Can- 
ning Company at Longmont has found its business reaching 
enormous proportions. The big cities of the east have taken 
to the Colorado sugar peas, and the demand is steadily in- 
creasing.” 





California Canned Fruit Exports. 


The exports of California canned fruits from San 
Francisco by water in the week which ended Sept. 23, 
were as follows: 

To Mexico, Central and South America, 59 cases ; to 
Australasia, 5,816 cases; to Nikolaievsk, 245 cases; to 
Hawaii, 132 cases; to Friendly and Marshall Islands, 
14 cases; to Tahiti, 7 cases; to London, 74,883 cases; 
to the Orient, 963 cases ; to British Columbia, 50 cases. 








26 THE CANNER AND DRIED FRUIT PACKER. 


PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 

















largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY, Spiceland, Ind., Fan. 2, 1905. 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received. The fact that we have placed our orders for 1905 Can 
with your Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during tke 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CoO., 
By Edwin Hall, Sec’y. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


OLIVER J. JOHNSON, MANAGER CAE SALES AGENCY FOR INDIANA and KENTUCKY 


o ind. —_ 
FORMERLY WITH 301 MAJESTIC BUILDING, INDIANAPOLIS 


SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. WILLIAM DUGDALE,SALES AGENT 
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National Canners’ Laboratory. 


By Edward W. Duckwall, 


pall’s reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER. 
ivsue in each month and cover the Laboratory work during the month immediately preceding their publication.) 


Prof. Duck 


busy season” is an expression with which we 
and applies directly to the laboratory work 
the past two months I have been kept busy 
traveling from one point to another, taking with me my 
microscope and other apparatus necessary to determine the 
cause of spoilage in both peas and corn in various canning 
factories. There has not been a large amount of spoilage 
considering the great number of packers engaged in the can- 
ning of corn and peas, but in one or two cases the loss was 
considerable and required considerable patience and study i: 
order to ascertain the true cause of the spoilage and the best 
possible manner ot separating the sour cans from those which 
were not affected by bacteria. 

Besides all this outside work, there were a number of samples 
received every day at the laboratory for chemical and bacterio- 
logical analysis. Following our requests in previous reports, 
canners have been sending in samples of corn, peas, beans 
and other products, in order that we might test them and as 
certain if sterilization were complete. In quite'a number of 
instances we have found bacteria_in the cans, particularly in 
the corn, and it surprising to note how many canners 
still cling to a very short process, trusting entirely to good 
fortune for a complete sterilization. One canner attempted 
to sterilize his corn at 240° Fahr. in 60 minutes time. 
Of course the cans were full of bacteria and all of the goods 
which he had packed up to that time had to be reprocessed. 
Another canner processed his corn for 75 minutes at 240°. 
Bacteriological investigation showed that some of these cans 
contained bacteria. Many of our readers will remember the 
investigation made last year. One of the most severe losses 
recorded was on a process of 240° Fahr. for 80 minutes. We 
made a careful report of this cz ase and have never lost an 
opportunity since to recommend 250° for 65 minutes, allowing 
time for raising and lowering the temperature. 

Spoilage of canned corn is accomplished very quickly when 
the gas-producing bacteria are present in the cans. These 
germs grow rapidly and carbonic acid gas, sulphuretted 
hydrogen, phosphoretted hydrogen, etc., are liberated so rap 
idly that the cans will show swells within a short time after 
the germs have begun to multiply. When, however, the non- 
gas-producing species are at work the spoilage is much slower 
and is often delayed for long periods, the time depending en- 
tirely upon the temperature of the cans. These bacteria seem 
to require a temperature of about 100° Fahr. for their most 
rapid multiplication, although they will multiply rather more 
slowly at 70-80°, while at 50-60° Fahr. their multiplication is 
much retarded or perhaps will stop. ‘his accounts for the 
development of sour goods many monthé after the corn has 
been packed. One packer wrote me that he was having 
trouble with swells and sour goods, which developed only in 
such places as had no access of air, that is, where the cans 
were piled so closely together that the air could not circt- 
late between the cans. He stated that in the other places 
where the air had free circulation no swells or sours had de- 
veloped. He was at a loss to understand the cause of this, 
and notified the laboratory, sending in samples of the goods. 
That packer’s corn is full of the undestroyed spores of various 
races of bacteria. They belong to the species which we have 
just been describing. They multiply wonderfully when the 
ineatere of the corn is maintained at nearly blood heat, 
which accounts for the swelling and souring of the goods 
which were piled closely together. Even the cans around which 
air was allowed to circulate and in which no swells or 
sours appeared must contain just as many bacteria as the 
other cans, and it is only a question of time and temperature 
when they will spoil. I wrote the packer that it would be 
necessary tor him to resterliize his goods; otherwise he would 
be liable to suffer severe loss from spoilage later on. We would 
say, however, that if these goods are distributed among the trade 
and consumed during cold winter months the chemical changes 
may not take place. I believe that it depends entirely upon 
hot weather for the rapid development of the germs and the 
consequent destruction of the sugar in the formation of acid 
in the cans. If, however, these goods are carried over until 
the next year the chances of spoilage are very great. 


“This is our 
are all familiar 
as well. During 


is 


During the month considerable chemical work has been 
Analysis of vanilla and lemon 
examination of var- 


done along the following lines: 
extracts for the determination of purity; 


wr 





M. S., Bacteriologist. 


They appear in the first 


ious kinds of preserves for preservatives; examination of 
canned goods for saccharin, bleach, starch, etc. Considerable 
work in commercial analysis has been done, as, for instance, 
the determination of the purity of samples of sodium ben- 
zoate and other chemical preservatives. A great many anal- 
yses of solder have been made. Various other canners’ sup- 
plies, such as sugar, salt, chemical colors, ete., have also re- 
ceived ‘our attention. Canners everywhere seem to be taking 
greater advantage of the chemical side of the laboratory, as it 
gives to them correct and in many cases very valuable infor- 
mation about the supplies which they are purchasing. 
Investigation of Swelled Corn 

i ns en ——,Aug. 25, 
Duckwall, M. 8S., Aspinwall, Pa. 
—I am sending you cans of corn that spoiled after 
they were cased up. I had part of a car loaded and found they 
were spoiling after labeling. I am using 6 pounds of salt and 
12 pounds of sugar to 30 gallons of water and cooking 70 minutes 
at 250 degrees, or 15 pounds pressure. This is evergreen corn 
that is spoiling. The Country Gentleman corn coes-not swell at 
all. Please let me know at once. I have not a very good place 
to cool cans. I have to put them in boxes before they are cold. 

Yours truly, 


1905. 
Edward W. 
Dear Sir: 


A. thorough bacteriological examination was made of the 
swelled cans. The cause of the spoilage is due to insufficient 
sterilization. There were present in the cans a species of 
spore bearing bacteria which is frequently found in corn; it 
is an anzrobic micro-organism, that is, it grows only when 
the oxygen from the air is entirely absent. It produces the 
most malodorous gases and elaborates foul smelling chemical 
products such as indol and skatol. After opening an affected 
can the odor is so abominable that it permeates the whole 
place and is very disagreeable. 

There was also present another species slightly different from 
the other variety; it produces median spores while the other 
named 


produces terminal spores. The first species was 
Bacillus Butyricus Frumenti. It is an actively motile germ, 
endowed with numerous extremely curly flagella and is 


rather difficult to grow on artificial ‘culture media. The best 
i orm is filtered corn juice and agar made with corn juice. 
After the first cultures are made on this substratum, it may 
be cultivated quite easily on the ordinary bouillon and meat 
peptone agar. The culture grows only where the oxygen from 


the air is entirely excluded either by replacing same with 
hydrogen gas or by absorption with chemicals, such as a 
combination of pyrogallic acid and sodium hydroxid, in spe- 
cially arranged apparatus. 

The baccilli are from two to four times as long as broad 
and form spores rapidly when growing at blood tempera- 
ture. The spores are round, larger in diameter than the 


breadth of the bacilli and they are situated in the ends of 
the rods giving the germs the appearance of screweyes. They 
resemble the bacilli of tetanus very closely in general ap- 
pearance and biological characteritics. In the water of con- 
densation on agar slants, great twisted bodies are frequently 
seen; these are “Giant whips” and resemble twisted hair. 
They are probably composed of detached flagella but they 
are not motile. Bacillus butyricus frumenti is easily stained 
with all aniline dyes, and the flagella are demonstrated by spe- 
cial method described in the CANNER of Feb. 16, 1905. The 
spores of this organism are very resistant to high tempera 
tures; being thick walled, they act like asbestos and preserve 
the spore life within. Like the bacillus of lockjaw, this 
germ is probably natural to soil and the spores probably are 
carried by the dust from the ground on to the corn in the 
field. 


The other bacillus is one which was discovered by Praz- 


mowski, who named it Bacillus Butyricus Amyl ybacter It 
is also an anzrobic organism and attacks the cellulose in 
decomposing vegetable matter. It is therefore widely dis- 


tributed in nature. The spores are ellipsoidal, thick walled, 
larger in diameter than the rods and when forming in the 
rods give them the appearance of spindles, and the name 
Clostridium has been given to species of this character. This 
germ is frequently met with in spoiled canned corn and the 
spores are very resistant to high temperatures like the 
former species. It is also motile and the flagella are numer- 


ous and curly like those of all anzrobic bacte ria. 
250° F., 


These varieties are all destroyed by in ten to 
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fifteen minutes moist heat directly applied. When steril- 
izing canned corn or other material upon which these bacteria 
are growing, it is necessary therefore, to add to this the time 
required for that temperature to reach the center of the 
cans, which for No. 2s is from fifty to fifty-five minutes on 
corn. It must be borne in mind, however, that the consist- 
ency of the corn has much to do with the penetrability of 
heat to the center of the cans. It might be possible to have 
corn of such heavy consistency, that the retort temperature 
might not reach the center of the cans in a much longer 
time. ‘here must be enough fluid to convey the heat into all 
parts of the can. Packers who use starch are running con- 
siderable risk, because the starch will take up the free juice 
and in the sterilization, will bake in a thick wall all around 
the inside of the can, thus preventing the heat from reach- 
ing the center in sufficiently high degree to destroy the 
spores of bacteria like the species just described. 

In the retort system, the dry steam is preferable to steam 
and water. Water forms currents and is not as uniform in 
carrying heat as the dry steam. ‘There should be at least 
80 pounds pressure on the boiler all the time during the 
processing of corn. The steam should be admitted at the 
bottom of the retort and the exhaust should be from the 
bottom with a blow-off valve at the top. Canned corn of 
the proper consistency may be easily sterilized at 250° F., 
in 65 minutes. When turning on steam, it should be done 
slowly, allowing ten to fifteen minutes for reaching 250, 
then when the 65 minutes are up, the steam should be shut 
off, the exhaust line closed nearly until the thermometer reg- 
isters about 220° F., then a full one inch stream of water 
should be turned in through the lid before opening the re- 
tort. After filling the retort with water, it may be opened 
and the cans may be sent to the cooling tanks for further 
chilling. 

The letter states that 250° F. for 70 minutes was used, and 
notwithstanding this, part of the cans swelled. Owing to 
the very violent fermentation going on in the cans, it was 
not possible to determine the consistency of the corn. The 
spoilage is due either to heavy consistency, or imperfect 
circulation of heat in the process. The good cans may be 
separated from the bad ones, but a careful bacteriological 
examination ought to be made of all piles which seem to be 
good. 

Investigation of Swelled Corn and Succotash. 
° , Sept. 23. 1905. 
The National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: We are expressing to you two cans of succo- 

tash and two cans of corn that have spoiled. We wish you to 
make a thorough analysis of these goods and advise us as to 
the cause of the spoliage. We will thank you to give this matter 
your most careful attention. 
We find these four swelled cans were spoiled by the ac- 
tion of an anzrobic, spore-bearing bacillus, the same species 
being responsible in both cases. This is one of the most 
resistant organisms, found generally in imperfectly sterilized 
canned corn. The spores are situated in the extreme ends 
of the rods and greatly resembled those of the tetanus or 
the lockjaw germ. It is a motile organism, endowed with 
numerous flagella or organs of locomotion. Its habitat is 
the soil, from which it gains entrance to the corn probably 
through dust in the field. The spores are much larger in 
diameter than the rods and give the bacillus the form of a 
drum-stick or clove. When stained, the bacillus with the 
bright spore in the end, looks like a screw-eye. There were 
no other kinds of germs present in the cans and the cause 
of the spoilage is imperfect sterilization. 





Investigation of Swelled Cans of Fruits. 


During the month we received several cans of gallon fruit 
with the request that we determine the cause of spoilage. 
We made a very careful bacteriological examination. The 
apricots were entirely gone; the pears were swelled very 
much, but the peaches showed no outward sign of spoilage 
and a microscopical examination of the pear juice showed 
that it was full of spore-bearing bacteria. We also exam- 
ined the peaches and found that spoilage had begun. We 
found a wild yeast in the peach juice; it is called sac- 
caharomyces apiculatus, which is a very common yeast found 
on various fuit. Bacteria, as a rule, will not grow on fruit 
juices until the fruit sugars and fruit acids have been con- 
verted into other compounds, such as alcohol, succinic acid, 
and glycerine. After this fermentation, which may be only 
slight, the bacteria, which are always present in the juices 
in a dormant state, will find suitable substance after their 
development and growth. 

The process had not been sufficient to kill the wild yeast 
in the sliced fruits. The heat was probably not sufficient 
to penetrate to the center of the cans where the slices were 








stuck together in solid masses. It is a question wheth 

canner would be able to pack sliced fruits in gallon ly 
without having to give them such a heavy process Pr 
cook the fruit to pieces, or else he would have to pack th . 
with considerable less fruit and more juice. It jg prob, be 
best to pack all sliced fruit in cans not larger than No pu 
half gallon size. The spoilage in this case was due A 
first place to wild yeast, which was not destroyed in the 
sterilizing process; the putrefaction, of course, followed the 
fermentation by yeast. i 


Another Case, 


An eastern canner sent in some strawberries for bac 
teriological examination. The berries seemed to be perfectly 
sweet, although the cans were slighly sprung and a miesp 
scopical examination showed that there were a few yeast 
ceils in the juice. These yeast cells were feeding upon the 
sugar, but, owing to the very large per cent of cane sugar 
present, they were unable to set by a very violent fermenta- 
tion. It must be understood that these wild yeasts do not 
really ferment cane sugar. The fruit sugar or invert Sugar 
is better suited for their growth, and the cane sugar has a 
tendency to retard their multiplication. The cause of the 
springers is therefore due to the wild yeast, which was not 
destroyed in this packer’s process. ‘The heat necessary to 
destroy wild yeast is about 180° Fahr. up to 200°, and this 
must be applied for several minutes, consequently when 
strawberries are processed in boiling water, the time re- 
quired for this temperature to reach the center of the cans 
varies with the sugar contained in the juice. The heavier 
the juice the longer it takes for the heat to reach the center 
of the can. I believe that a final process of twelve to fifteen 
minutes sufficient to destroy the yeasts in a spore such as we 
had in the cane examined. Gallon strawberries should be 
processed about thirty-five minutes or more, according to 
the consistency of the juice. 


Saccharine. 


Saccharin was discovered in the year 1884, but it was some 
time after this before its properties were brought to the 
attention of the general public. The name “saccharin” js 
simply a trade name which was applied by German manu- 
facturers of the article. It is sold under many other names, 
although the name “saccharin” is more common. The sci- 
entific name for saecharin is anhydrous benzoyl ortho-sul- 
phonic imide or benzoic sulfinide. 

Saccharin is not a carbo-hydrate such as sugar, but is one 
of the derivatives of benzoic acid, and is in itself an acid. 
It is one of the coal tar products and is obtained in a 
general way from toluene. Toluene is a volatile, colorless 
fluid obtained in the fractional distillation of coal tar oil. 
The process of manufacture of saccharin is a long one and 
involves a great many chemical processes. In fact, there 
are nine separate processes to be carried out, beginning with 
the crude toluene, until the finished product is obtained. 
Toluene is first treated with sulphuric acid, which form 
into three of the sulphonic acids. These are neutralized 
with lime, forming the corresponding calcium salts. These 
salts are now changed to sodium salts by the action of 


sodium carbonate, which are _ in_ solution. These 
are evaporated to dryness and finally pulverized. The 
dry salts are now treated with phosphoric _ trichlor- 
ide, which by the action of a current of chloride gas 


forms a number of sulpho-chlorides. What is known as 
the ortho-toluene-sulpho-chloride, which is the one chloride 
that furnishes sacharin, is separated by means of a centrifu- 
gal machine from the crystalline mass. ‘This is now treated 
with gaseous ammonia, washed, oxidized with potassium 
permanganate, and finally the saccharin is precipitated by the 
addition of some mineral acid, usually hydrochloric acid. 
This method of manufacture is protected by numerous pat- 
ents in all civilized countries. 

Saccharin as it generally appears upon the market is a 
mixture of two substances and is sold under the name ot 
pure saccharin. This is generally about three hundred times 
a ssweet as sugar. Recently, however, better methods of 
manufacture have come into use whereby a product hav- 
ing five hundred times the sweetening power of sugar 1s 
being put upon the market. 

Saccharin is quite easily decomposed if exposed for any 
length of time to a temperature of boiling water, so that in 
the use of saccharin it is always advisable to use great care 
about exposing it to high degrees of temperature. Sac- 
charin crystallizes in rhombic plates and when chrystallized 
from acetic acid they form in thick prisms. ‘ 

Saccharin is quite readily soluble, but this is of little im- 
portance in its use, as it is of course always used ina high 

















[he degree of solubility in water may be 
i constantly neutralizing the solution with 


state of dilution. 
greatly increase. l 


rbonate of soda, but in a solution of this kind if it be- 
pera acid the saccharin will be precipitated. ‘The intensely 
* f saccharin is difficult to understand. It does 


sweet taste 


not possess this sweet when 


taste in a dry state but only 


highly diluted. In a solid state saccharin gives a strongly 
setailic taste, slightly "acid, The intensely sweet taste in 
solutions must be due to some physical propertty of the 
5 


saccharin which causes it to act upon those nerves by means 
of which is created the sensation known as taste. _ 

Saccharin has antiseptic qué ilities, but is not in general 

nsidered as a preservative. It possesses no nutritive value, 
o it leaves the body in an unchanged condition. The pro- 
rte of m: wnufacture of saccharin are very inte resting, at 
least from the chemist’s standpoint, as they involve the 
more delicate of the chemical operations. 


Food. 


One of our correspondents who is interested in the Pt ire 
Food Laws, wishes us to give some general idea of what is 
meant by food, with a view of determining what substances 
might be included under the various state laws as foods 
should the technical question ever come up in the courts. 

A general definition of food might be as follows: Any 
substance which stimulates and furnishes nutriment to ani- 
mals and plants is a food. 

Foods may be classified as follows: 


Nitrogenous—/ Albuminoid substances, nitrogeenous extra- 
tives. : : d 
Non-Nitrogenous—Carbodydrates, fats including various 


oils, vegetable acids, inorganic salts, water, air or oxygen. 

It will be noticed then that all substances which contribute 
or could contribute stimulation or nourishment to the body 
must be classed as food. Even the air we breathe is thus in- 
cluded because the oxygen contributes nourishment to the 
tissues. 

Under the head of nitrogenous foods are the proteids, all 
containing nitrogen such as albumen, vitellin from eggs, 
myosin from muscle and fibrin. In vegetables the proteids 
are found in the form of vegetable albumens and globulins 
are found both in the plants themselves and largely in seeds 
and roots. Nitrogenous extractives are made from the 
muscle of various animals. 

Under the head of non-nitrogenous foods, the first in or- 
der of importance would be the carbohydrate group includ- 
ing starches and dextrines, cane, grape and milk sugars and 
glycogen from animal tissue. 

Next in order would be Fats and Various Oils, found both 
in animals and vegetables, present in the latter largely ia 
the seeds and fruits. 

The principal vegetable acids are citric, acetic, tartaric and 
malic, usually present in fruits of various kinds. 

The principal Inorganic Salts which are foods are common 
salt or sodium chlorid demanded for the gastric hydro- 
chloric acid, phosphates of calcium and magnesium for bone 
formation, iron salts for the blood and many others. 

Water is used by the body in removing waste products 
and replenishing the various organs of the body which re- 
quire it. Nearly all food contains water in large propor- 
tions. 

Air is used as a food by the body and the oxygen is em- 
ployed to “burn out” impurities from the blood and tissues 
of the body. 

The ferm food is therefore very broad and may include 
substances which are never eaten by civilized. man. Under 
the strict definition there is no living plant nor animal which 
could not contribute in some way nourishment to the body. 
We read of the savage who eats snakes, rodents and eveti 
human beings, all of which must be included under the 
technical definition of food. In the ordinary acceptance 
of the term food, however no such things are included. Of 
course much depends upon the customs of people, but or- 
dinarily. we speak of food as meaning only such preparations 
as appear from time to time on our tables; we do not in- 
clude the crude, unfinished or unpleasant substances in the 
list of things we eat from day to day. Things which have 
food value are not necessarily food in the general accept- 
ance of the term. 


Feeding Salicylic Acid to Guinea Pigs. 


Original research work such as has been carried on by 
us during the summer months has been done purely in the 
interest of science, and in order to clear away doubts which 
have been entertained by physicians, scientists and the gen- 
eral public of the harmlessness of these preservatives when 
used in food products. The crusades which have been 
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waged against salicylic acid and benzoic acid have been 
based upon superstitious ideas rather than original research 
work. Never in the history of the world have scientists 
been so led about by mere superstition as during the last 
few years, on this very question. Men who have stood high 
in the scientific world have come forward with positive 
statements that these preservatives were injurious to health, 
that when taken in food they would stop the processes of 
digestion, injure the delicate mucous membrane of the 
stomach and produce inflammatory and necrotic processes in 
the kidneys. Outside of the investigations conducted with 
borax at Washington, we do not know of any original re- 
search work having been done excepting the animal ex- 
periments fully described in the reports of the National Can- 
ners’ Laboratory last year. To the man of an investigating 
turn of mind it seems almost incredible that men of science 
should be so blinded as to accept theories on this very im- 
portant subject rather than facts obtained by personal investi- 
gation, but such is the condition of affairs to-day. There 
seems to be very little independent thought. Everyone is 
taking for granted what some other man has said or done. 
The strongest opposition to food preservatives is centered 
in the chemical department at Washington, and every sci- 
entist in the country is doing homage to the chiefs of that 
department. It has almost reached the point where true in- 
vestigation has stopped and is meckly waiting for the results 
obtained at the Washington headquarters, where men seem 
to work like automatons under the direction of their over- 
seers. 

This statement may seem strange, but if we examine care- 
fully the position occupied by some of the foremost men in 
the American Chemical Society and other societies, you 
will find that they are paid servants of the government, 
and are largely influenced ee controlled by the Department 
of Chemistry at Washington. We find that no paper which 
deals with any subject not entirely harmonious with the at- 
titude of the Department of Chemistry can be published in 
the Journal of the American Chemical Society. It would 
not be possible for any authority in America to conduct 
original research work on food preservatives, write up the 
results in full and have them published jn the official jour- 
nals, unless they corresponded exactly with the views enter- 
tained by the paid servants of the government. I have on 
my desk some very interesting letters from some of these 
men at Washington who respectfully declined to publish our 
last year’s research work on preservatives simply because no 
analyses were made of the excrement from the animals that 
were fed preservatives. This is not the true reason, how- 
ever. These men are on the committee to fix standards 
and they dare not publish a report of this kind, however true 
it may be. Science must stand in the background ; original 
research shall have no voice; the public must be paralyzed 
by a mass of figures which have absolutely no meaning. 

We have just received from the Department at W ashing- 
ton a very voluminous report entitled “Complete Results of 
the Borax Experiments.” This report covers several hun- 
dred pages and the great mass of figures is certainly amaz- 
ing. Page after page of analyses of food taken, is given and 
a great mass of figures representing the analyses of the ex- 
crement is also shown. Perhaps we are not able to judge cor- 
rectly as to the value of this report, but it seems to us to be 
simply “confusion worse confounded!” Will the general public 
understand what Dr. Wiley and his associates are driving 
at in this report? We should like to know if there is any 
scientific man who has the time and will care to take the 
trouble to go into this matter thoroughly. These are days 
when we are all looking for practical results, and any re- 
port upon experimentation must be brief and to the point. 
But we heartily sympathize with our friends at Washington 
in one thing, they have to do something to earn their money 
and if they did not make some kind of a showing, why, of 
course someone else would. 

The methods used in experimentation to determine the 
action of any substance on the animal body are unnecessarily 
carried out in the manner in which the borax experiments 
were carried on. What we wish to know in any such case 
is whether or not any substance taken from the body has 
any detrimental physiological action upon the various in- 
ternal organs. We should like to ask any man who has made 
a study of such work if it is necessary to make analyses of 
the excrement, to weigh the amount of food taken and to 
note the amount of excrement. That is all very well in 
experiments to determine the relative value of foods, but 
when making experiments with such substances as benzoic 
acid, salicylic acid, borax, etc., we do not care whether the 
food may be digested or not. All that we wish to know is as 
to the physiological action of the preservative. This can 
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only be determined by making note as to the increase or 
decrease in the weight of the animal during the entire period, 
notes as to the general health, and finally to determine ba 
there has been any detrimental action upon the internal « 
gans. Hundreds of analyses need not be made in the de 
termination of the results. Physiological and pathological 
analyses are all that are necessary, and all other work 
is of no value in arriving at proper conclusions. We shall, 
however, preserve this bulletin as a souvenir of the me- 
dieval methods in use in the Department at Washington. 
The work done last year with feeding salicylic acid and 
benzoate of sodium to animals has, however, been widely 
circulated and the results have been accepted by a large num- 
ber of scientists, testimonials from whom we have on file. 
We have also. taken further steps to get wider distribution 
of the results obtained in the feeding experiments last year. 
A detailed account of the feeding term, the physioolgical 


effects, post mortem appearances observed, and the very 
careful pathological work done have all been carefully 
written up and will appear in book form very shortly. We 


false theories that have been spun 
out on the injurious effects of salicylic acid and benzoate of 
sodium as food preservatives. We have been criticised in 
every conceivable way, principally in that the number of 
animals was too small. The chiefs at Washington tell us 
that our conclusions should not be formed until after having 
tried the experiments upon a larger number of animals. We 


propose to crush out the 


have therefore conducted two more series during the sum- 
mer months of this year, and the results not only verify 
our conclusions last year, but we are greatly encouraged 


from the fact where we fed each guinea pig 5 mg. of sali- 
cylic of benzoate of sodium last year we doubled the amount 
of salicylic acid this year, feeding to each guinea pig 10 mg. 
daily. Last year we began our experiments with a 7% 
mg. mixed in a breakfast cereal with milk and we were 
compelled to reduce the amount to 5 mg. daily because we 
had trouble in forcing the animals to take food so thoroughly 
impregnated with the preservative. We determined this year 
to force each animal to take 10 mg. daily. This we were 
able to do by dividing the amount up into larger portions of 
food and feeding it to the animals at various times during 
the day. After a time they did not mind the preservative at 
all, and we were able to feed to each animal Io mg. of 
salicylic acid thoroughly mixed with each day’s ration of 
breakfast cereal. We have appended a scale of weights ex- 
tending from June 16th to July 25th. 
PEN NO. 1. 10 MG. SALICYLIC ACID EACH. 
Weight in oz. 400 mg. Salicylic Acid in 40 Days. 
Condition of 
Internal 





June 16. June 23. July 7. Organs. 
No. 1. Black and white...21%4 21% 18%4 Normal 
Ben. See. wc ecedacacsen 18 18 17% Normal 
No. 3. Black and brown..18% 18% 18 Normal 
No. 4. Black and white..22% 22 21% Normal 


These were full-grown males and did not vary much dur- 
ing the feeding term which lasted forty days, in which time 
each animal consumed 400 mg. of salicylic acid. Comparing 
the weight of a guinea pig with that of the average man, 
it is about as I to 100 or I to 150. The same proportion of 
acid would be from 15-20 grains daily for a man, and this 
would be sufficient to inhibit the growth of micro-organisms 
in from 16-24 oz. of solid food in the proportion of 1 to 500. 
This represents an extreme use of the preservative, and I 
think that everyone will admit that no person ever took this 


amount of food preservatives for any continued period of 
time. A medicinal dose of salicylic acid often pre- 
scribed by the physicians is 30 grains three times a day and 


this is given in the form of salicylate of sodium. This would 
be equal to about 66 grains of pure salicylic acid daily. We 
know that this amount has been frequently prescribed, and 
have never heard of any harmful results. During the wholc 
feeding term of these animals they never showed any signs 
of sickness or drowsiness. They were always very active, al- 
ways ready for food and continually whistled for green grass, 
which was fed to them in liberal quantities in addition to 
the regular prescribed diet. Their eyes were always bright 
and they were quick to be startled by any noise when any- 
one approached their quarters. 

These animals were kept in large quarters where they had 


room to run about. They were not confined in cages. They 
did not have their food weighed out to them daily. They 
were permitted to eat all that they desired, and they had 


not the least intimation that they were being fed anything 
that might prove harmful, as was the case with Dr. Wiley’s 
“Poison Squad.” They lived in as nearly natural conditions 
as was possible. We did not care whether the preservative 
decomposed in the stomach, whether it passed off 


was 











through the sweat glands or the kidneys. We did not car 
whether that certain portion of their food was assimilated 
' ed 


or not. We paid no attention to that passed from th 
bodies in any form. All that we were interested jy a 
their general health, their weight and the post mort: vn 


appearance and the pathological - analyses of their internal 
organs after they were killed. That tells all the story i 
does not need a three or four hundred page volume of fic 
ures to appal the average mind or to take up the time 
scientists who ought to be busy on original work. The 
results obtained from these animals are easily understood 
by everyone and the conclusions must be interesting to all 

On July 25th the “four animals were chloroformed and 
posted while still warm. 


PLATE 1. 





Photomicrograph kidney, showing malpighian body and con- 
voluted tubule of guinea pig No. 1. Bowman’s capsule and the 
beginning of the urinary tubule or canal. All cells are normal. 
Mag. 500 diameters. 


Pig No. 1. Subcutaneous fat normal. Axillary and in- 
guinal lymph glands normal. Muscles normal. 

1. Abdominal cavity. 

1. Stomach partially filled with grass and macerated food. 
Emptied and musculature contracted normally. No change in 
color. 

2. Intestines normal. Various portions contain fcecal mat- 
ter of characters found in parts. 

3. Liver—Normal in size and position. 

4. Gall Bladder—Normal. Partially filled with bile. 
5. Pancreas—Normal in size and position. 

6. Spleen—Normal in size and position. 

7. Kidneys—Normal in size and position. 

8 Suprarenals—Normal in size and position. 

9. Partially emptied. Urine contained, 

10. Mesentery and Glands—Normal. 

2. Thoracic Cavity. 

1. Lungs—No pathological changes either 
size. 


normal. 





in position or 


Heart—Normal in size and position. Right side par- 
tially distended with blood. Muscle color normal. 

Fig. No. 2— 

1. Subcutaneous fat normal in amount. 
guinal lymph glands normal in size. 

1. Abdominal Cavity. 

1. Stomach—Partially filled with well macerated and par- 
tially digested food, principally grass. Emptied and well 
contracted normally. Color not altered. 

2. Intestines—No changes from normal in size or con- 
tents. 


Axillary and in- 


Liver—Normal in size and position. 
Gall Bladder—Distended with bile. 
P Normal in position, color and size. 
Spleen—Normal in color, size and position. 
Kidneys—Normal in color, size and position. 
Suprarenals—Normal in position, color and size. 
9. Testes—Normal in position, color and size 
10. Bladder—Empty and firmly contracted. 
11. Mesentery and Glands—Show no 
change. 
2. Thoracic Caviey. 
1. Lungs—No change appreciable. 
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pathological 




















position, color and size normal. Right side 


with blo rd. 


2. gt 
artially filic a 
cog 3 and Pig No. 4 corresponded exactly with the 


he general appearance being normal in every 


other two, 
respect. 
Technique— _ 


The organs from these animals were placed in 4 per cent 


solution of formaldehyde for fixation. This step was com- 
oleted while the parts were still warm. The stomach and 
 testines were spread out flat. _ Other solid organs were cut 
into slices about 2 m. m. thick. After remaining in this fix- 
ing fluid for about 40 hours, they were placed in running 
water for 24 hours, and then in 80 per cent alcohol for pres- 
ervation. ; 

Parts of each solid organ, measuring 2 c. m. long by I c. m. 
wide and 1 m. m. thick were then placed in alcohol of 90 
per cent, 95 per cent and 100 per cent (absolute alcohol, 99.8 
per cent—Squibb) for 24 hours for each per cent. The wall 
of the stomach was cut in sections having about the same 
surface area, and including all the coats. The sections of the 
stomach were placed in the ascending alcohols with those 
from the solid organs. / 3 

From the alcohols, they were immersed in a mixture of 
equal parts of 99.8 per cent alcohol and ether for a period 
of 24 hours yee Y ; 

The imbedding was in celloidin. Two solutions were used. 
One, thin celloidin, in which the sections remained 48 hours, 
and the second, thick celloidin _(practically a saturated so- 
lution in alcohol and ether), in which they remained 48 
hours. They were next placed in “wood fiber” blocks, hard- 
ened for 24 hours in 80 per cent alcohol, and cut on a “Minot 
Perusian Microtome,” 2 to 3-micra thick. 

Staining was produced by the Hematoxyln and Eosine 
method, and sections were mounted in Balsam. 

All sections stained easily with sharp differentiation. 

Pig No. I 

1. Stomach. 


Mucosa. (1) Surface epithelium—Does not show any 


pathological changes. Nuclei are sharply stained and normal 
in size and position. Cell protoplasm does not present any 
evidence of degenerative changes, staining evenly. 

(2) Glands—These are normal in shape and arrange- 
ment. No changes can be seen in the lumen or the cells 
forming the glands. The central cells show no changes, 
staining evenly. In the cardiac glands the parietal cells are 
very sharply defined, nuclei staining evenly and the proto- 
pla showing no evidence of degeneration. The inter- 
glandular connective tissue does not show any tendency to 
leukocytic or round cell infiltration, nor does it show any 
other evidences of either hyperplasia or inflammation. The 
vessels of the mucosa are also normal. 

No changes either of an inflammatory or degenerative 
character can be seen in the other coats. 

2. Spleen. 

This organ shows no lesions. The capsule is not, in any 
part, examined, thickened, or shows signs of inflammation. 
Trabecule also normal. Malpighian bodies show no evi- 
dences of any degenerative changes. Pigment in sinuses and 
kidneys not affected. Blood vessel walls normal. 


3. Heart. 
(1) Endocardium—No evidence of degeneration nor of 
inflammation. 
(2) Myocardium—Muscle Fibers—Nuclei normal, stria- 
tions distinct. No changes in intercellular substance. The 
interstitial connective tissue normal in amount. No evi- 


dences of any inflammatory or degenerative process can be 
seen, 

(3) Pericardium—This does not show any pathological 
process. 

4. Kidneys. 

Both kidneys were examined. The malpighian bodies do 
not show either in the capsule or Bowman, nor in the 
glomerulus, any evidences either of an inflammatory or de- 
generative character. The same may also be said of the 
tubule, from the neck to the termination. The lumen of 
the tubule is at no place filled with unnatural products. 

The interstitial connective tissue is also normal. Blood 
vessels show no changes of any type. 

5. Suprarenals. 

This shows no evidence of any pathological character 
either in the capsule, connective tissue, cortex or medulle. 


6. Pancreas. 

This organ is also normal. The bodies of Langerhaus 
do not show any evidences of pathological processes. The 
cells of the glandss stain clearly, evenly, and are of normal 
size and shape. 


evenly and typically. 
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Fig. No. 2— 

[his pig shows characters in no way differing from that 
first described. Taking the organs in the same order, thes 
show the following: 

1. Stomach. 

Surface epithelium normal, nuclei and protoplasm staining 
The glands do not present any altera 
tion in shape or position. The “central” and “parietal” cells 
staining in characteristic manner. 


The “lenticular glands” present same characters as those 


of Pig No. I. 


There are no evidences of any pathological changes in the 
interstitial connective tissue. 
The same may be said of the remaining coats of this 


organ. 


2. Spleen. 

Malpighian bodies normal in size and number. No alter- 
ation in the -walls of the blood vessels. Capsule and _ tra- 
bule show no evidences of inflammatory or degenerative 
changes. 

3. Heart. 

1. Endocardium normal. 

2. Myocardium, shows no changes either in the vessels, 
muscle fibers, nor the interstitial connective tissues. 

3. Pericardium, same as the endocardium. 

4. Kidneys. . 

These organs present characters similar to those of Pig No. 
1. The milpighian bodies, tubules, interstitial connective tis- 
sues and vessels are normal. 

5. Suprarenals. 

Both of these organs are normal, presenting no evidences 
of disease. 

6. Pancreas. 

This presents no character differing from that of Pig No. 1, 
being normal. 


PLATE 2. 





Photomicrograph of sections of guinea pig No. 3. No de- 
generative changes either in the capsule of Bowman nor in 
the glomerulus. The ascending and descending limbs of Heule’s 
loops are normal in size and appearance. The collecting tubules 
are normal. The interstitial connective tissue cells are stained 
with distinct differentiation. Mag. 150 diameters. 


Pig No. 3. 

Shows characters in no way differing from that first de- 
scribed. Taking the organs in the same order, they show the 
following: 

1. Stomach. 

Surface epithelium normal, nuclei and protoplasm staining 
evenly and typically. 

The glands do not present any alterations in shape or posi- 
tion. The “central” and “parietal” cells staining in character- 
istic manner. 

The “lenticular galnds” present same characters as those of 
the stomach of Pig No. 1. 

There are no evidences of any pathological changes in the 
interstitial connective tissues. 

The same may be said of the remaining coats of this organ. 

2. Spleen. 

Malpighian bodies normal in size and number. No altera 
tions in the walls of the blood vessels. Capsule and _tra- 
becule show no evidence of inflammatory or degenerative 
changes. 
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3. Heart. 

1. Endocardium normal. 

2. Myocardium shows no changes either in the vessels, 
muscle fibers, nor the interstitial connective tissues. 

3. Pericardium, same as the endocardium. 

4. Kidneys. 

These organs present characters similar to those of Pig No. 
1. The malpighian bodies, tubules, interstitial connective tis- 
sues and vessels are normal. 

5. Suprarenals. 

3oth these organs are normal, presenting no evidences of 
disease. 

6. Pancreas. 

This presents no character differing from that of Pig No 
1, being normal 

Pig No. 4. 

This pig shows characters differing in no way from the 
others. Taking the organs in the same order, they show the 
following: 

1. Stomach. 

Surface epithelium normal, nuclei and protoplasm staining 
evenly and typically. 

Che glands do not present any alterations in shape or posi- 
tion. The “central” and “parietal” cells staining the character- 
istic manner. 

The “lenticular glands” present same characters as those of 
stomach of Pig No. 1. 

There are no evidences of any pathololical changes in the 
interstitial connective tissue. 

The same may be said of the remaining coats of this organ. 

2. Spleen 

Malpighian bodies normal in size and number. No altera- 
tions in the walls of the blood vessels. Capsule and trabec- 
ule show no evidence of inflammatory or degenerative 
changes. 

3. Heart. 

Endocardium normal. 

Myocardium shows no changes cither in the vessels, muscle, 
fibers, nor the interstitial connective tissues. 

Pericardium, same as the endocardium. 

4. Kidneys. 

These organs present characters similar to those of the 
other pigs. The Malpighian bodies, tubules, interstitial con- 
nective tissues and vessels are normal. 

5. Suprarenals. 

Both these organs are normal, presenting no evidence of 
disease. 

6. Pancreas. 

This presents no character differing from that of Pig No. 1, 
being normal. 


PLATE 3. 





Photomicrograph showing glands of the mucous membrane of 
the stomach, cardiac end. There is no evidence of degenerative 
changes. Guinea pig No. 4. The cells are beautifully arranged, 
and show no necrotic processes nor injury from the daily dose 
of preservatives. Mag. 500 diameters. 

Report on Series Two. 


The feeding term of the three guinea pigs in this series be- 
gan on July 24th and ended on Sept. 11th. These pigs were 
younger animals than those in series I, but notwithstanding 
that fact they were fed 10 mg. each of salicylic acid daily for 
fifty days. The following is a table of weights, and it will be 


noticed that guinea pig No. 1 gained 5% 0z., guinea pig N 
2 gained 2 oz. and guinea pig No. 3 gained 4 oz. It was found 
in the post mortem that guinea pig No. I was pregnant, havin 
three almost full-developed pigs. She was in every way oa 
mal as were also the pigs. The increase in weight jn this 
case cannot therefore be taken into consideration. Those be 
mals were all killed at the same time by chloroform and post. 
ed while still warm. 
PEN NO. 2. BEGAN FEEDING JULY 24, 1905, 


Weights are in Ounces. 500 m. g. Salicylic Acid in 50 Days 


Guinea pig No. 1. July 24. July 31. August 7, Sept. 11 
Yellow and white, female...... 18% 19% 19% 234 
Black, male, No. 2.......-.++- 12% 131% 13% 14% 
Black and white, male, No. 3..17%4 17% 18 214 


On killing, all internal organs were in a normal condition 
and all animals seemed in best of health. No. 1 was preg- 
nant, with young in third stage of development and all por- 
mal in development. 

Pig No. 1. Subcutaneos fat normal. Axillary and inguinal 
i;mph glands normal. Muscle normal. 

1. Abdominal Cavity. 

1. Stomach partially filled with grass and macerated food. 
Emptied, and musculature contracted normally. No change in 
color. 

2. Intestine—Normal. Various portions contain foecal mat- 
ter of characters found in parts. 





3. Liver—Normal in position and size. 

4. Gall Bladder—Normal; partially filled with bile. 

5. Pancreas—Normal in size and position. 

6. Spleen—Normal in position, color and size. 

7. Kidneys—Normal in position, color and size. 

8. Suprarenals—Normal in position, color and size. 

g. Uterus—Contains three pigs. Estimated about one week 


short of full term. Pigs normal. Placenta normal. 

10. Bladder—Partially emptied. Urine contained, normal, 

11. Mesentery and Glands—Normal. 

2. Thoracic Cavity. 

1. Lungs—No pathological changes either in position of 
size. 

2. Heart—Normal in size and position. Right side partially 
filled with blood. Muscle color normal. 

Pig No. 2— 

Subcutaneous fat normal in amount. Axillary and inguinal 
lymph glands normal in size. 

1. Abdominal Cavity. 

1. Stomach—Partially filled with well macerated and par- 
tially digested food, principally grass. Emptied, and muscle 
wall contracted normally. Color not altered. 

Intestine—No changes from normal in size of contents. 
Liver—Normal in size and position. 

Gall Bladder—Distended with bile. 
Pancreas—Normal in position, color and size. 
Spleen—Normal in position, color and size. 
Kidneys—Normal in position, color and size. 
Suprarenals—Normal in position, color and size. 

9. Testes—Normal in position, color and size. 

10. Bladder—Empty and firmly contracted. 

11. Mesentery and Glands—Show no pathological changes. 

2. Thoracic Cavity— 

1. Lungs—No changes appreciable. 

2. Heart—In position, color and size normal. Right side 
partially filled with blood. 

The stomach, intestine, liver, gall bladder, pancreas, spleen, 
kidneys, suprarenals, testes, bladder, mesentery and glands, 
lungs and heart of the third pig were pathologically examined 
and all organs were found to be normal. 
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Microscopic Examinations. 


1. Technique— Z 
The technique was the same as that employed in Series I. 
2. Results of Examination— 

Pig No. 1— 

1. Stomach. 

Mucosa. (1) Surface epithelium—Does not show any 
pathological changes. Nuclei are sharply stained and norma 
in size and position. Cell protoplasm does not present any 
evidence of degenerative changes, staining evenly. 

(2) Glands—These are normal in shape and arrangement. 
No changes can be seen in the lumen or the cells forming the 
gland. The central cells show no changes, staining evenly. 
In the cardiac glands the Parietal Cells are very sharply de- 
fined, nuclei staining evenly, and the protoplasm showing no 
evidences of degeneration. The interglandular connective tis- 
sue does not show any tendency to leukocytic or round cell 
infiltration, nor does it show any other evidences of either 
hyperplasia or inflammation. The vessels of the mucosa are 
normal. The lenticular glands are also normal. 

. 
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Both ‘aes were examined. The malpighian bodies do 
not show. either in the capsule of Bowman, nor in the glom- 
erulus, any evidences either of an inflammatory or degenera- 
tive character. The same may also_be said of the tubule, 
from the neck to the termination. The lumen of the tubule 
is at no place filed with unnatural products. 

The interstitial connective tissue is also normal. Blood 
yessels show no changes of any type. 

5. Suprarenals. — r ; 

This shows no evidence of any pathological character, either 
in the capsule, connective tissue, cortex or medullae. 

6. Pancreas. ” ; 

This organ is also normal. The bodies of Langerhaus do 
not show any evidences of pathological processes. The cells 
of the glands stain clearly, evenly and are of normal size and 
shape. Various sections show the same normal character. 

7, Placenta and Uterus. oe 
Examination shows a normal placenta. The uterine wall, 
as well as the placental attachment, show no disease condi- 
tions whatever. 

Pig No. 2— er 

This pig shows characters in no way differing excepting 
those of sex from that first described. Taking the organs in 
the same order, they show the following: 

1. Stomach. 

Surface epithelium normal, nuclei and protoplasm staining 
evenly and typically. ; 

The glands do not present any alterations in shape or posi- 
tion. The central and parietal cells stain in characteristic 
manner. 

The lenticular glands present same characters as_ those 
of stomach of Pig No. I. 

There are no evidence of any pathological changes in the 
interstitial connective tissue. 

The same may be said of the remaining coats of this organ. 

2. Spleen. 

Malpighian bodies normal in size and number. No altera- 
tions in the walls of the blood vessels. Capsule and trabe- 
culae show no evidences of inflammatory or degenerative 
changes. 

3. Heart. 

Endocardium normal. 

Myocardium shows no changes, either in the vessels, muscle 
fibers, nor the interstitial connective tissues. 

Pericardium same as the endocardium. 

4. Kidneys. 

These organs present characters similar to those of Pig No. 
1. The malpighian bodies, tubules, interstitial connective tis- 
ses and vessels are normal. 

5. Suprarenals. 

Both these organs are normal, presenting no evidences of 
disease. 

6. Pancreas. 

This presents no character differing from that of Pig No. 
I, being normal. 

Pig No. 3. 

This animal shows no characters differing in any way from 
Pig No. 2. 

Conclusion. 


The conclusions therefore are the same as those drawn 
from the work done on Series 1. There was nothing to show, 
either macroscopically or microscopically, that any of these 
internal organs of these animals were injured in any respect 


ty the preservatives which had been fed to them for 50 
ays. 


Aunt Beth—They say his money is tainted! 
Edith—Nonsense, aunt! I heard him say he had 


just cleaned up another million! 
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National Food Bill Number One. 


The first completed draft of a national food bill 
made public so far comes from the Association of 
Manufacturers and Distributers of Food Products, an 
organization of manufacturers and jobbers located 
principally in the Eastern States. <A feature of the 
bill is that the harmlessness of the quantity of the in- 
gredients used is made the test of legality. The pur- 
pose of the Association is to present its bill at the com- 
ing session of Congress. 

The completed draft of the proposed law is as fol- 
lows: 

A BILL 


To regulate commerce in articles of food among the states 
and territories, the District of Columbia, insular posses- 
sions and foreign countries, providing for the method of 
its enforcement and the punishment of its violators, and 
for other purposes. 

Be it enacted by the Senate and House of Representatives 
of the United States of America in Congress assembled: 

Section 1. That it shall be unlawful for any person, firm 
or corporation to ship, transport, or deliver for shipment or 
transportation, from any state or territory, the District of 
Columbia, or insular possession, to any other state or terri- 
tory, the District of Columbia, insular possession, or to a 
foreign country, for pay or otherwise, any article known to 
be commonly used as food by man if such article of food 
be adulterated or misbranded. Provided that no such article 
of food shall be construed, considered, taken or declared to 
be adulterated or misbranded if the article in question be 
wholesome, not injurious to health and so truthfully labeled, 
branded or tagged in durable form in the English language 
upon each individual container thereof in which such ship- 
ment is made or offered to be made, that its weight, quantity, 
nature and such foreign ingredients as it may contain, to- 
gether with the name of the person, firm or corporation by 
or for whom it was manufactured for sale, may be easily 
discernible and read. 

Sec. 2. That every person, firm or corporation who shall 
ship or transport, or deliver for shipment or transportation, 
from any state or territory, the District of Columbia, or in- 
sular possession, to any other state or territory, the District 
of Columbia, or insular possession, for pay or otherwise, any 
article of food, shall securely attach, in a conspicuous place, 
to every such article of food, in the form in which it is thus 
shipped or transported, or delivered for shipment or trans- 
portation as aforesaid (whether such form be as one indi- 
vidual article, package, crate or bundle of packages), a dura- 
ble label, brand or tag upon which shall be printed or written 
in the English language, so as to be easily discernible and 
read, the following warranty: “These goods are warranted 
to be wholesome, not injurious to health, and truthfully labeled 
as to their nature and any foreign ingredients therein con- 
tained,” which shall be signed by the person, firm or corpora- 
tion shipping such article as aforesaid, or delivering said 
article for shipment or transportation as aforesaid, and shall 
contain the correct address in some state or territory, the 
District of Columbia or insular possession, of the person, 
firm or corporation signing the same; and no person, firm or 
corporation shall be convicted under the provisions of this 
act for having received in any state or territory, the District 
of Columbia, or insular possession, from any other state or 
territory, the District of Columbia, insular possession, or 
from a foreign country, and delivered in original unbroken 
packages for pay or otherwise, any article of food adulterated 
or misbranded within the meaning of this act, if he can prove 
that said article was labeled branded or tagged, in manner 
and form required herein, with the warranty required in this 
section, at the time of so receiving and delivering said article. 
Provided, that any person, firm or corporation who shall 
receive in any state or territory, the district of Columbia, 
or insular possession, from any other state or territory, the 
District of Columbia, insular possession, or from a foreign 
country, any article of food not labeled, branded or tagged, 
in the manner and form as required herein, with the war- 
ranty required in this section, shall label, brand or tag said 
article with said warranty, signed by them, and containing 
their address, as aforesaid, before delivering the same, for 
pay or otherwise, in the original unbroken package. And 
provided further, that any article of food intended for export 
shall not be deemed to be adulterated or misbranded within 
the meaning of this act when prepared and packed in ac- 
cordance with the requirements of the laws of the country 
to which said article is to be shipped, or when prepared and 
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packed in accordance with specifications of the foreign pur- 
chaser. 

Sec. 4. That the Secretary of Commerce and Labor shall 
organize in the Department of Commerce and Labor a bureau 
to be known as the Bureau of Food Inspection; and it shall 
be the duty of the Secretary of Commerce and Labor to en- 
force the provisions of this act, through the said Bureau of 
Food Inspection; and for that purpose he is hereby authorized 
to employ such inspectors, clerks and other employes as may 
be necessary to enforce the provisions hereof. 

Sec. 4. That the Secretary of Commerce and Labor shall 
procure, or cause to be procured, through said Bureau of 
Food Inspection, under rules and regulations to be prescribed 
by him, necessary to carry into effect the provisions hereof, 
but not inconsistent with the provisions of this act, samples 
of articles of food shipped or transported, or delivered for 
shipment or transportation from any state or territory, the 
District of Columbia or insular possession, to any other state 
or territory, the District of Columbia, insular possession, or 
to a foreign country, or received in any state or territory, 
the District of Columbia, or insular possession, from any 
other state or territory, the District of Columbia or insular 
possession, from a foreign country, and delivered in original 


unbroken packages; and submit the samples so _ pro- 
cured for examination or analysis to the chief of 
the Bureau of Chemistry, in the Department of Ag- 
riculture or to any director or chemist thereof. Pro- 
vided, that any inspector, agent, officer or other per- 


son authorized by the Secretary of Commerce and Labor 
to procure samples, as aforesaid, shall, at the time of the 
taking thereof, notify the person, firm or corporation so ship- 
ping or transporting said article, or delivering the same for 
shipment or transportation, or having received the same, 
delivering said article in the original unbroken package, as 
aforesaid, of the purpose for which said sample is taken; and 
shall then and there tender to said person, firm or corpora- 
tion the full selling price of said sample, if said person, firm 
or corporation be present to receive said notification or said 
price; and if said person, firm or corporation be not present 
to receive said notification or said price, then said notification 
and said price shall be sent to said person, firm or corpora- 
tion as soon as their address can be ascertained, with reason- 
able diligence in that behalf, by the Secretary of Commerce 
and Labor through said Bureau of Food Inspection; and 
said sample shall then and there be divided into three equal 
parts, and each part sealed with an official seal provided by 
the Secretary of Commerce and Labor for such purpose; and 
one of said parts so sealed shall be tendered to the person, 
firm or corporation aforesaid, if they be present to receive 
the same, and if such person, firm or corporation be not pres 
ent to receive the same, said part shall be immediately sent 
to them as soon as their address can be ascertained as afore- 
said, together with a statement setting forth the time of the 
taking of said sample, and the purpose or purposes for which 
it was taken; and one of said parts shall be submitted for ex- 
amination or analysis in the Bureau of Chemistry as herein- 
before provided for; and one of said parts shall be retained, 
to be delivered to the district attorney of the proper district, 
if it is found that the provisions of this act have been violated, 
and proceedings are commenced on account thereof on said 
sample. And provided further, that the person, firm or cor- 
poration receiving a part of said sample as aforesaid may 
have said part analyzed, at their own expense, and submit the 
results thereof as evidence in any proceedings brought on 
said sample, provided the chemist or person making such 
analysis or examination shall appear in said proceedings and 
testify to the same under oath. And provided further, that 
in any proceedings under this act the chemist making said 
analysis or examination on behalf of the Government shall 
appear and submit to cross-examination under oath in any 
such proceedings. And provided further, that if the results 
of the last named examination or analysis differ materially 
from the results of the examination or analysis offered in 
evidence by the defendant, the court may, at its discretion, 
have the part of said sample deposited with the district attor- 
ney analyzed or examined by a disinterested chemist or other 
persons, and the whole evidence on the examinations or 
analyses of the said three parts shall be laid before the court; 
or the whole evidence on the examinations or analyses of the 
first two named parts may be laid before the court in the 
first instance, in the discretion of the court. And provided 
further, that no proceedings shall be instituted against any 
person, firm or corporation, or on any sample procured here- 
inunder, under the provisions of this act, after the expiration 
of thirty (30 )days from the date of the taking of the sample 
upon which said proceedings shall be commenced; nor until 
all the provisions of this act have been fully complied .with. 
Sec. 5. That it shall be the duty of the chief of the Bureau 





of Chemistry, in the Department of Agriculture, to mak 

cause to be made, with as little delay as possible, examin he 
or analyses of samples of food submitted to him, or —— 
director or chemist thereof, by the Secretary of Com ee 
and Labor or any inspector, agent, officer or other oa 
duly authorized by said Secretary of Commerce and tae 
procure samples and submit the same for such Purpose: hen 
the said chief of the Bureau of Chemistry aforesaid shall a 
nish to the Secretary of Commerce and Labor, with as little 
delay as possible, a certificate of the results of such exami ‘ 
tions or analyses of such sample submitted as aforesaid which 
certificate shall give the results of such examinations ; 
analyses in full and be duly authenticated under oath 5 the 
analyst or other person making the same. ' 

Sec. 6. If it shall appear from any such examination 
analysis that any of the provisions of this act have been - 
lated, the Secretary of Commerce and Labor shall at once 
certify the facts to the proper United States district athorling 
with a copy of the results of the examination or analysis 
duly authenticated by the analyst or person making such ex. 
amination under oath. . 

Sec. 7. That it shall be the duty of every district attorney 
to whom the Secretary of Commerce and Labor shall report 
any violation of this act to cause proceedings to be com. 
menced an@ prosecuted without delay for the fines and penal: 
ties in such case provided. Provided, that at any time after 
any proceedings have been commenced under any of the pro- 
visions of this act in any United States court, the defendant 
shall have the right to receive from said district attorney g 
copy of the results of any examination or analysis which will 
be offered in evidence against said defendant in said proceed- 
ings. 

Sec. 8. That any person, firm or corporation, including 
their servants, agents or employes, of whom the Secretary of 
Commerce and Labor, or any inspector, agent, officer or other 
person duly authorized by the Secretary of Commerce and 
Labor, shall demand a sample of any article of food shipped 
or transported, or delivered for shipment or transportation, 
from any state or territory, the District of Columbia, or in- 
sular possession, to any other state or territory, the Dis- 
trict of Columbia, or insular possession, or to a foreign 
country, or received in any state or territory, the 
District of Columbia, or insular possession, from any 
other state or territory, the District of Columbia, insular 
possession, or from a foreign country, and delivered in origi- 
nal unbroken packages, shall furnish a sample of such article 
of food in sufficient quantity for an examination or analysis 
of the same under the provisions of this act. Provided, that 
the words “persons, firm or corporation,” as used in this sec- 
tion, shall include any person, firm or corporation (other 
than common carriers, their servants, agents or employes) 
who, whether as owner, consignor or consignee, agent or 
broker, is in the possession of or in any wise entitled to the 
custody or control of any article of food demanded for exam- 
ination or analysis under the provisions of this act. 

Sec. 9. That the Secretary of Commerce and Labor may 
publish from time to time, in like manner as other publications 
of this department, bulletins of the work done in enforcing 
this act, and such other information regarding the same as 
he may deem proper, to be distributed as public documents 
in like manner as other publications of this department. Pro- 
vided, that the name of any brand or the name of any manu- 
facturer, person, firm or corporation, shall not be published 
in connection with examinations or analyses or results of 
examinations or analyses, of articles of food found 
to comply with the provisions of this act. And _ pro- 
vided further, that the examination or analyses, or results 
of examinations or analyses, of articles of food found to be 
adulterated or misbranded within the meaning of this act, 
shall not be published, nor the names of any person, firm or 
corporation, in connection therewith, until the person, firm 
or corporation so violating the provisions of this act has been 
regularly convicted in a proceeding instituted therefor in the 
proper court, and the matter finally adjudicated. And pro- 
vided further, that the restrictions herein contained shall also 
apply to the United States Bureau of Chemistry and every 
branch thereof. 

Sec. 10. That for the purpose of this act, the term “food” 
shall include every article commonly used for food by man, 
whether simple, mixed or compound (other than drugs, malt, 
spirituous, vinous and distilled liquors) ; and any article which 


enters into or is used in the composition or preparation 0 
human food. and shal! also include flavoring matters and 
coudiments. 

Sec. 11. The provisions of this act shall not apply to com- 


mon carriers, their servants, agents or employes when acting 
in that capacity. 
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Rush Orders 














The VIRGINIA CAN COMPANY 
is prepared to fill Rush Orders 

for Two and Three Pound cans 
on short notice. 


These cans are of superior quality, 
equal to the best. 


Wire or write for prices. 








Virginia Can Co. 


Buchanan, Va. 


QD) 
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Food Law Rulings That Work Injustice. 


By Thomas E. Lannen, Secretary of the National Food Manufacturers’ Association. 





Some of the practices of state food officials in con- 
nection with the conduct of their office, and the en- 
forcement of state food laws are unfair to the manu- 
facturer, the jobber and the retail grocer, and foreign 
to all sense of justice to the individual citizen. 

A practice which cannot be too strongly condemned 
as unjust and unfair is the manner in which several 
of the state food officials give publicity to the affairs 
of their offices through the medium of monthly bul- 
letins and annual reports, all of which are publicly 
distributed and through newspapers. The general pub- 
lic reads these reports, which give a list of alleged il- 
legal and adulterated food, and are intended to destroy 
the sale of such foods and beyond all doubt do greatly 
injure the reputation and business of every firm whose 
name is published in connection with such food, but the 
general public is not familiar with the manner by 
which such information was obtained, and the unfair- 
ness of such reports. 

The manner in which the data for such reports are 
obtained is usually as follows: A food commissioner 
will procure a sample of food from a retail grocer— 
perhaps the same may be one from a brand of goods 
that is known far and wide, and which the manufac- 
turer or jobber has spent thousands of dollars in ad- 
vertising and placing before the people. The sample 
is taken into the state food commissioner’s laboratory, 
is analyzed. The chemist reports that he finds certain 
ingredients in the sample. The ingredient which the 
chemist claims he finds may or may not render the 
food adulterated under the law, often depending en- 
tirely upon facts that must be proven regarding the 
ingredient itself. For instance: The chemist may re- 
port that he has found a preservative or a coloring 
material or a sweetener or some foreign substance in 
the food. In the case of the preservative, the fact that 
it was in the food would not alone render the food il- 
legal or adulterated, as the courts have held that the 
preservation of food is a legitimate object, and an oc- 
cupation that man has been engaged in from earliest 
history, and supreme courts have held laws prohibiting 
the use of preservatives in food, simply because they 
were preservatives, to be unconstitutional and void. 
So that when the chemist reports that he has found a 
preservative in the food, there are other facts to be 
established regarding the preservative itself before one 
could say that the food containing it was adulterated 
under most of the state food laws. Some of these 
facts to be determined would be, for instance, whether 
the preservative concealed any damage or inferiority 
in the food, or whether it rendered the food unwhole- 
some, Or whether it detracted from the value of the 
food, and so on. 

The question as to whether preservatives in any way 
render the food unwholesome or detract from its value 
or improve upon its value is one upon which the lead- 
ing scientific men in the world and the food commis- 
sioners themselves do not agree at the present time, 
the weight of scientific opinion being in favor of the 
use of preservatives in food under proper regulation. 

3ut regardless of all questions and undetermined 
facts, the food commissioner assumes four things: 

1. He assumes that the finding of his chemist is cor- 
rect and that the food contained a preservative, not- 
withstanding the fact that the method used by the 


a 
chemist to determine the presence of the Preservative 
may be very technical and the results uncertain and 
perhaps such that other chemists would not agree on 

2. He assumes that the manufacturer put that pre- 
seryative into the food, although it may be a preserya. 
tive that science has demonstrated exists naturally jy 
that particular food in sufficient quantities for the 
chemist to find it there under a careful test. In such 
a case, where it was a natural ingredient of the food 
it would scarcely come within the spirit of the law a 
being an adulterant, even granting that it would be 
an adulterant if added to the food in the process of 
manufacture. 

3. He assumes that the preservative is injurious to 
health and renders the article unwholesome, or cop. 
ceals inferiority in the food, etc., notwithstanding the 
fact, as cited before, that the weight of scientific eyj- 
dence is to the effect that it renders the food more 
wholesome and less liable to injure health by ptomaine 
poisoning. 

4. He assumes that he is competent to take the place 
of the courts of the state and interpret the law when 
applied to that particular sample of food. 

Having assumed all of the foregoing, he holds that 
the article of food is illegal, adulterated, or unwhole- 
some, and without bringing any case in court to prove 
that he is correct, and give the manufacturer or retailer 
a chance to question him and his chemist, he proceeds 
to publish the name and address of the retailer from 
whom the sample was bought, the name and address of 
the manufacturer who produced.it, and the name of 
the brand of goods; positively states that it is illegal 
and adulterated, and so informs the public. In doing 
this he destroys the sale of that whole brand of food, 
injures the reputation of the manufacturer who pro- 
duced it, and places the retail grocer in an unenviable 
light in the community in which he lives. 

Now he has taken away from the manufacturer and 
the retailer issues which they have a right to have de- 
termined in a court of law. 

1. As to whether the chemist was correct in his find- 
ing. 

2. As to whether the substance was added, or ex- 
isted naturally in the food. 

3. As to whether the preservative was really an 
adulteration, or injurious to health. 

4. Whether the food was illegal or not under a 
proper interpretation of the law by the courts created 
to interpret the law. 

5. Whether the food alleged to have been sold under 
the brand of a certain manufacturer was food put up 
by that manufacturer under that brand, or some food 
substituted by the retailer or some one else and sold 
under the brand of that manufacturer. 

What is true of a preservative in this respect is true 
of almost any substance added to food, there being 
scarcely any ingredient added to food that could be 
said to be an adulterant or render the food illegal, with 
respect to which ingredient some other facts would not 
have been proved, other than their mere presence i 
the food, before the food could be held to be adulter- 
ated by reason of their presence. 

The food officials try to justify such actions by say- 
ing that they are protecting the welfare of the public, 
but they lose sight of the fact that the most sacred 











form of government, and that which 
m guards with the most jealous care, is 
individual citizen. Such procedure 
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the rights of the individual cit Procedure 
as the foregoing 1s entirely foreign to the principles of 


our government, and the food officials have no more 
right to disregard those principles under the plea of 
protecting the public welfare than any other officials. 
lf such practices were tolerated to any extent we 
would have no occasion to maintain a judicial depart- 
ment of our government, but all issues as to whether 
4 man was guilty of a crime or not would be left to 
the opinion of officials enforcing the laws, having no 
respect for the rights of the individual, and trampling 
them under foot whenever, in their estimation, the pub- 
lic welfare demanded the same. 

It may be said that if a manufacturer or retailer has 
been wrongfully injured and his name libeled by the 
food official, he has a right of action for damages ; but 
this is not so in the majority, if not all cases, as the 
food commissioners are state officials, and when acting 
within the scope of their official capacity are not liable 
for damages. ; a 

The only power that a state food commissioner 
should have should be correlative with that of the 
state’s attorney ; that is, to procure sufficient evidence 
and prosecute cases of adulterated food in the courts of 
the land, bringing each defendant before those courts, 
the same as other individuals charged with illegal acts 
are brought and convicted, and giving them the benefit 
of a trial by jury on issues of fact before injuring them 
or their character or their property, even in the slight- 
est degree. They should not be permitted to resort to 
a system of persecution by publishing the names of 
brands of foods and stating that they are illegal and 
adulterated and giving the names of the manufac- 
turers who produced them and the dealers who sold 
them, when in the majority of cases they have not 
proven them to be illegal and adulterated in the regular 
channels of justice instituted by our government for 
proving such matters. 





Importance of Small Things. 


Thermometers are about the smallest things to be 
found in a canning factory, yet nobody would say that 
they are not fully as important as the largest and cost- 
liest appliance used in any part of the packing process. 
Write the Hohman & Maurer Manufacturing Co., 
Rochester, N. Y., for their new catalogue of canners’ 
thermometers. This catalogue is now ready to mail. 
It will tell you all about thermometers. 
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} Sockeye Salmon Industry is Threatened. 


Washington State Fish Commissioner T. K. Ker- 
shaw states that the sockeye salmon industry in Puget 
Sound waters will die a natural death within a few 
vears, unless proper legislation is enacted to prohibit 
trap fishing at the mouths of streams where fish go to 
spawn. The commissioner’s statements are supported 
by a comparison of figures of the 1905 pack with those 
of 1901, the year of the last heavy run. The Igor 
pack amounted to 1,152,000 cases, while that of the 
present season reached approximately only 800,000 
cases. Commissioner Kershaw says: 

“The only construction that can be placed on those 
figures is that the salmon are being depleted in Wash- 
ington waters, and if it keeps up at this rate the time 
is near when there will be no more fish of that species 
in the Sound. The whole trouble is that in off years 
it is becoming impossible to get the fish to the spawn- 
ing grounds, by reason of traps at the mouths of the 
streams and the aggressiveness of the seine fishermen. 
I advocated before the last legislature, and reiterated 
my position to Governor Mead today, a law permit- 
ting salmon fishing only every other year. With this 
on the statute books and the mouths of the streams 
free, there would be plenty of fish during the catch- 
ing years. This year there will probably be enough 
fish get through the hatcheries, but next year there 
won't be, and the number in the succeeding years will 
be yet smaller, if something is not done. The canning 
industry suffered severely in the off years since 1901, 
the majority of the companies going into the hands of 
receivers. I think these men are keenly alive to the 
situation and would favor such legislation as I pro- 
pose. The bill drafted along these lines was fought 
and defeated by the trap and seine fishermen at the 
last session of the State Assembly. At the next ses- 
sion conditions will be such that the enactment of 
these laws will be imperative. The state is steadily 
increasing in number of spring, silverside and steel 
head salmon in all waters. But these cannot take 
the place of the sockeye in the market or on the table.” 


Let it In. 

When you're feelin’ grouchy, 

Let the sunshine in; 
When your face gets feelin’ hard, 

Crack it with a grin. 
Don’t be *fraid o’ wrinkles, 

Tear loose with your mirth; 
An old face, laughter-wrinkled, 

Is the sweetest thing on earth. 

—Houston Post. 








William Dugdale, 


301 Majestic Building, INDIANAPOLIS, IND. 


Representing the 
H. D. Williams Cooperage Co. 
Poplar Bluff, Mo. 


Six-Hoop Oak Pulp Barrels 


First Class Stock at Very Close Figures 
Write for Special Delivered Prices 





If you have ever had trouble with Paste rusting 
tin you will be very much interested in our 


Canners’ Stek-0 


IN POWDER FORM 
CONTAINS NO AcipD 


This Paste has been made especially for Can- 
ners’ use and is sure to please you. :-: :-: 7: 


Sample 
and Further Information 
On Request 


Clark Paper é Mig. Company, Rechester, N. Y. 
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A Non-Refillable Can. 
799,821—Friction Top Can. John M. Young 
and Clarence M. Symonds, San Francisco, Cal., as- 
signors to American Can company, New York, 

N. Y., a corporation of New Jersey. Filed May Io, 

1905. Serial No. 259,667. 

Claim—.1. The non-refillable friction-top can herein 
shown and described, and comprising, in combination, 
a body A, a top or head B seamed to said body, and 
having a depending annular flange b, downward flange 
b3 and horizontal flange b4, a frangible-seal-carrying 
irremovable friction-fit ring D, having horizontal 
flange d, and annular depending friction-fit flange or 
wall d’, and provided with an integral fold d2, a frang- 
ible seal embraced by said integral fold in said ring D, 
and a friction cap or cover F having a friction flange 
or wall f engaging the flange or wall d’ of said ring D, 
substantially as specified. 


2 , 
es +4 Lf 


2. In a friction-top can, the combination with the 
can-body, of an annular can top or head having a large 
opening therein surrounded by a depending flange, a 
frangible-seal-carrying irremovable friction-fit ring 
fitting within said annular can top or head, and provid- 
ed with a fold embracing a frangible seal, and a fric- 
tion cap or cover fitting within said ring carrying said 
frangible seal, substantially as specified. 

3. In a friction-top can, the combination with the 
can-body, of an annular can top or head having a large 
opening therein surrounded by a depending frange, a 
frangible-seal-carrying friction-fit ring fitting within 
said annular can top or head, and provided with a fold 
embracing a frangible seal, a frangible seal and a fric- 
tion cap or cover fitting within said ring carrying said 
frangible seal, said frangible-seal-carrying ring having 
teats or projections to lock the frangible seal in its 
carrying-ring, substantially as specified. 

4. In a friction-top can, the combination with a can 
top or head having a large opening therein and a flange 
surrounding said opening, of a frangible-seal-carrying 
irremovable friction-fit ring having a depending flange 
snugly fitting said flange of the can-top, and a flangible 
seal fixedly secured to said ring, substantially as speci- 
fied. 

5. In a friction-top can, the combination with a can 
top or head having a large opening therein and a flange 


surrounding said opening, of a frangible-seal-carryin 
friction-fit ring having a depending flange snugly fit. 
ting said flange of the can-top, a frangible seal fixedly 
secured to said ring, and a friction cap or cover fitting 
within said frangible-seal-carrying ring, substantially 
as specified. : 

6. In a friction-top can, the combination with a can 
top or head having a large opening therein and a flange 
surrounding said opening, of a frangible-seal-carrying 
ring having a depending flange snugly fitting ‘said 
flange of the can-top, a frangible seal fixedly secured 
to said ring, a friction cap or cover fitting within said 
frangible-seal-carrying ring, said flangible-seal-carry- 
ing ring having an integral fold therein embracing the 
frangible seal, substantially as specified. 

8. In a friction-top can having a friction-cover and 
a friction-ring adapted to be secured thereto after the 
can is filled, the combination with a can top or head 
having a large opening therein and a flange surround- 
ing said opening, of a frangible-seal-carrying ring 
having a depending flange snugly fitting said flange 
of the can-top, a frangible seal fixedly secured to said 
ring, a friction cap or cover fitting within said frang- 
ible-seal-carrying ring, said frangible-seal-carrying 
ring having an integral fold therein embracing the 
frangible seal and provided with teats or projections to 
lock the frangible seal in its carrying-ring, substantial- 
ly as specified. 





Beware of Your ‘'I.”’ 


Modesty is the test of true ability and worth, asserts 
a writer in the New York Commercial. Mistrust that 
man, he says, who continually uses the big “I.” His 
opinion of his works is out of all true proportion to 
their greatness. While at times he may be found to 
do fairly well, his achievements are never branded 
with the indelible stamp of genius. He places too 
much value on the mere act of doing a thing. In 
business, as in nature and chemistry, it is the cause 
and effect that count. The downright good man first 
calculates his resources—whether it be brains, muscle, 
money, training or time, and then resolves on a cer- 
tain conclusion. The object is to reach from one to 
the other by the most direct and easiest method. He 
avoids show and his ego is lost in the facility of the 
transaction. The really great and strong man—the 
one capable of accomplishing the most—seldom says 
we Sag 





P A T E N . i s 48 page ‘iat free, highest references 


W. T. FITZGERALD & CO., Dept. 47, Washington, D. ¢. 

















Redlich Mfg. Co. 


Telephone 479 North 
10 Oak Street, .. « 


CIDER AND VINEGAR MAKERS’ SUPPLIES 


VINEGAR SHAVINGS, LABELS 


WOODEN FAUCETS, FOR 
BUNGS ANO PLUGS, ALL KINDS OF CONDIMENTS, 


BUNG STARTERS, CAPS AND TIN FOIL, 

BUNG BORERS, CAPPING MACHINES, 

POROUS WOOD VENT PLUGS, CORKING MACHINES, 
CIDER CLARIFYING SHAVINGS, ACID PROOF PAINTS, 
CATSUP MUSTARD FILLING FAUCETS. CORKS ALL SIZES. 


Did you ever stop to figure what a saving it is to have 
an assortment of Bungs? 


Write for Any Article Needed in This Line 


CHICAGO, ILL. | 





Canned Goods are Too Cheap 








Warehousing frost proof; no cartage. 

[Money Plenty. Storage rate, insurance 
and interest charges for loans are the 
lowest in the country. 

Canned Goods Exported and Imported, 
bought and sold on commission. 


Correspondence Solicited 








Franklyn Spiese, Broker, Philadelphia, Pa. 
1214 Arch Street 
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HOHMANN ’ MAURER MFG. CO. Rochester, N.Y. 
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Canners Must Pay on Delivery. 

While not granting injunctions to restrain farmers 
from violating their contracts with New Jersey can- 
ners by selling their tomatoes to other parties, Vice 
Chancellor Garrison in Jersey City recently ruled that 
if it could be shown that it was the custom for any can- 
ner to pay for tomatoes on delivery he would issue an 
injunction restraining the farmer from selling to 
others. Injunctions were not issued in the case under 
consideration, for the reason that the contracts be- 
tween the farmers and the canners were adjudged 
faulty in that they specified no time for payment for 
tomatoes delivered. 

The case upon which all the others hinged was that 
of the John V. Sharp Canning company against James 
Allison of Woodstown. The canning company had a 
written agreement with the farmer whereby the latter 
was to furnish the former with tomatoes at $7 per ton. 

While no time for payment is specified in the con- 
tracts, it has been the custom of the tomato canners 
in that section for many years to pay their growers on 
election day for raw stock delivered during the can- 
ning season. There was a stipulation in the contract 
between the John V. Sharp Canning Co. and its grow- 
ers that in case the latter defaulted in deliveries they 
were to pay the company at the rate of $50.00 per acre. 

In disposing of the case, the decision in which is in- 
teresting to packers in general, Vice Chancellor Gar- 
rison stated that he would not grant an injunction un- 
less the canning company would pay for the tomatoes 
at the time of their delivery, in the event of which, he 
stated, he would enjoin the defendant farmer from 
delivering to other parties tomatoes grown on the acre- 
age under contract with the company. 

The John E. Diament Co., canners at Cedarville, 
N. J., were recently granted a restraining order which 
tied up the crop of the farmer involved for ten days, 
or rather restrained him from delivering his tomatoes 
to anyone excepting them. 

In a spirit of pique the farmer allowed his tomatoes 
to remain on the vines for several days, but finally de- 
cided that such a course was poor business policy and 
recommenced deliveries to the John E. Diament Co. 

New Jersey packers, owing to the losses and an- 
noyances suffered this season through the breaking 
of contracts by their growers, feel that the only proper 
course to pursue with the latter is the adoption of a 
strong written contract drawn up in legal form and 
covering all points which might arise. 


Prune Situation in Oregon. 

Manager H. S. Gile of the Willamette Valley Prune 
Association estimates the crop in the Salem (Ore.) 
district at 75 carloads, or about 3,000,000 pounds. Of 
this quantity it is estimated that 600,000 pounds are 
petites and the remainder Italians. The yield is only 
about 33 1-3 per cent of a normal crop. 

The manager’s report for 1903 and 1904 shows, 
among other things, that in the last two years the 
association handled 6,000,000 pounds of prunes. A 
stockholders’ dividend of 10 per cent was ordered. The 
following directors were elected for the ensuing year: 
Llovd T. Reynolds, John Pemberton, W. J. Crawford, 
B. J. Miles and H. §S. Gile. 

Practically all the prunes grown this year in terri- 
tory tributary to Salem have been contracted or sold 
outright at prices satisfactory to growers. The basis 
price generally paid has been 2%c, though a.premium 
of %c was paid on the largest size. As a rule, the 


Italian prunes average in the 40-50 size, thus giy; 
the grower 4c a pound or a fraction better for he 
entire crop. There are a few orchards that ev 
yielded prunes that will average 30-40 to the sional 
thus giving the grower 5c a pound for his entire . 
Petite prunes in the same vicinity generally ayer 
the 50-60 size, making the average price for th 
ety 334c a pound. 
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Saves Money for Kraut Makers. 

A machine that increases the maker's profit op 
kraut, because it saves 15 to 20 per cent of the cabbage 
is the Patent Buffalo Core Cutter, manufactured by 
John E. Smith's Sons Co., Buffalo, New York, a ma- 
chine which has been described by an enthusiastic 
kraut manufacturer as “a wonderful money saver” 
Through the use of this machine kraut makers not 
only improve the quality of their product but almost 
double their profits. Here is what the Smith Paten 
Buffalo Core Cutter does: 

Makes a cut in the core. The head is left whole. so 
when the cabbage is cut the core is cut with it. 

The advantages in utilizing the core are many, 

The core is the sweetest part of the cabbage. 

It gives the kraut a sweetish-sour flavor, that cannot 
be produced any other way, and for which there js 
such a great demand. 

The kraut is cut in longer, finer strings. 

The core is white and hard, which makes the kraut 
whiter and harder and very solid, and keeps better, 

Kraut with the core cut in, will bring a better price. 

It saves from 15 to 20 per cent of the cabbage, 
which is quite an item, when cabbage is scarce and 
high. 

The John E. Smith’s Sons Company also manufac- 
ture several sizes of power core cutters, which have 
features to be found in no other kraut cutting ma- 
chines. They are in use by most of the largest firms 
in the United States. Packers will find it to their ad- 
vantage to thoroughly investigate the Smith Corers 
and Cutters before putting in other kraut machinery. 


Smyrna Figs and Raisins. 


Consul Norton of Smyrna reports a large increase in 
the raisin crop, compared with the crop of 1904. He 
writes: 

“The present prospects of the raisin crop are favor- 
able. They compare, in quantity, as follows with the 
results of last season: In 1904, sultanas 34,000, red 
raisins 6,500 long tons; estimate for 1905, sultanas 
48,000 to 53,000, red raisins 8,500 to 9,500 long tons. 

“In view of the rapid extension of the culture of the 
vine, and also of the fact that the yield of sultanas in 
the season of 1903 reached a total of nearly 65,000 
tons, the estimated production for the present season 
must be reckoned as a good average one. Stocks of 
last year’s fruit are exceedingly reduced. It is esti- 
mated that there remain in this country barely 1,500 
tons of raisins, the greater portion consisting of low- 
grade and deteriorated wares, fit only for distillery 
purposes. Last year at this time the stocks carried 
over from the preceding crop of 1903 amounted to 
nearly 10,000 tons. Rain affected the quality, although 
not the quantity, of both the raisin and the fig crop, 
and will have a bearing on future price conditions. 
About one-fifth of the local fig crop is affected this 
season by the malady‘here termed bassara. 

“Owing to the prospect of.a small crop of raisins in 
Spain, a smaller output of fruits generally in Euro- 
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Knapp Labeler and Boxer 








HE best, cheapest and most satisfactory way to label 
and box cans is with a Knapp Labeler and Boxer. 
Sooner or later you will adopt the “Knapp.” It is the best 
kind of a proposition to put in these Machines now while 
the season is on, and let them begin to earn and save for 
you. Hundreds of successful packers speak of them in 
the highest terms, so wil] you once youtrythem. A Knapp 
outfit saves fifty percent over hand work and does it neater. 
We build Machines for strictly hand power which we are 
selling at prices within the reach of all, and it will pay you 
to investigate. These Machines do not require skilled 
help; are not affected by change in temperature; label 
cans under all conditions, and we guarantee them to be 
satisfactory in every way. {Let us send one on trial. 








The Fred H. Knapp Company 
80 Wabash Ave., Chicago 
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pean countries, and to the reports current that the Cali- 
fornian crop of raisins is likely to be 25 per cent short, 
prices here are ruling at a moderate level, somewhat 
higher than the extent of the production this year 
would have ordinarily justified. Owing to keen com- 
petition in the carriage via British and European ports, 
actual rates on figs and sultanas for the United States 
seaboard are practically as low as those ruling for 
London, Liverpool, Hamburg, etc. A ton of sultanas 
is carried to Liverpool at 27s, 6d per ton, as against 
30s to 33s to New York via British or European ports. 
In certain cases of direct steamers to New York, rates 
as low as 17s, 6d to 20s. per ton are accepted.” 





Value of Enthusiasm. 


Enthusiasm has always been the ruling passion of 
men and women who have attained to greatness. No 
one has ever moved the heart of the world who has not 
been touched by this divine fire. Emerson says, “Every 
good and commanding movement in the annals of the 
world is the triumph of enthusiasm. Nothing great 
was ever accomplished without it.” 

There is no substitute for enthusiasm, says a high 
authority. It makes all the difference between a half 
heart and a whole heart, between signal de- 
feat and splendid victory. The young man who 
hopes to succeed today must be smitten with this 
master passion or his life will be a comparative failure. 
The one-talented who has fallen in love with his work, 
who is enthusiastic over his vacation, will accomplish 
infinitely more in life than the ten-talented man who 
has not been touched by this heavenly spark. It is 
the enthusiasm of youth that cuts the Gordian knot, 
which age cannot untie. Ifa youth is possessed by the 
divine flame of enthusiasm he is not likely to be chilled 
by the most uncongenial surroundings or daunted by 
seemingly unsurmountable obstacles. 





Pretty Good for a Starter. 


A youth was engaged as junior clerk by a firm of 
lawyers and by way of filling in his time and testing 
his worth on his first day, he was told to write a letter 
demanding payment of a debt from a client who was 
long in arrears. To the great surprise of his employ- 
ers a check for the amount arrived the next day. 
They sent for the young clerk and asked him to pro- 
duce a copy of the letter which had had such an aston- 
ishing result. The letter ran as follows: “Dear Sir— 
If you do not at once remit payment of the amount 








which you owe us we will take steps that wil 


1 am 
you.” = 





*““CANNER” Keeps Trade Well Informed, 


Dallas, Tex., Sept. 28, 1905 
CANNER Publishing Co., Chicago, II: a 
Gentlemen:—Kindly send to our address at Dallas 
Tex., your valuable journal, sending bill for one year’s 
subscription. We will promptly remit. We haye 
opened a branch office here and desire to keep our rep- 
resentatives well informed. Yours truly, 


DON CAMPBELL & Co. 





Good Paste Important. 


For convenience and good results as well as econ. 
omy, the Condensed Paste Powder, made by the Ara- 
bol Manufacturing Company, 100 William street, New 
York, seeks its equal. It gives a snow white paste 
ready in a minute, always smooth, takes just long 
enough to dry, and makes a good job all around, 





The 1905 Salmon Pack. 

Following are the official figures of the 1905 salmon 
pack: Alaska, 1,808,000; Puget sound sockeyes, 785,- 
000; Puget sound fall pack, estimated, 100,000; Brit- 
ish Columbia, 1,025,000; Columbia river chinooks, 
260,000 ; Columbia river fall pack, 65,000; coast, bays 
and rivers, 125,000; total, 4,240,000. ; 





Gets Canned Goods Contract. 

The contract for supplying the United States navy 
with canned corn, tomatoes, peas, and lima beans has 
been awarded to Austin, Nichols & Co., New York 
city. The contract amounted to between 22,000 and 
23,000 cases of goods. 





Just Her Way. 
Opportunity called 
On a woman one day, 
And waited and waited, 
And at last went away. 


When she found he was gone, 
She was greatly distressed. 
“He at least might have stayed,” 
She said, “till I was dressed.” 
James Ravenscroft. 











Eastern Importing and Manufacturing Co. 




















INCORPORATED Boston, Massachusetts DIRECTORS: 
$50,000.00 Board of Trade Bidg., Room 627 F. B. Milliken of Milliken, Tomlinson 
Q Co., Portland, Maine. 
E. L. Fletcher of F. M. Bill & Co., 
CODE: ARMSBY’S Lowell, Mass. 
2 Merchandise Accounts F. A. Smith of E. T. Smith & Co. 
Referencen Worcester, Mass. 
s : . a . L Sons, 
Dun’s Mercantile Agency Solicited On G. a : " Midwood's 
Bradstreet’s Mercantile Agency W. F. Holbrook of Holbrook Grocery 
First National Bank of Boston, Mass. Brokerage or Consignment Co.. Keene, N. H. 




















THE CANNER AND DRIED FRUIT PACKER. 
MAKE YOUR OWN CANS! 








Requires no Holes or Caps 
THE ENTIRE TOP OPEN 


Sealed Without 
Heat, Solder, or 


objectionable 


FLUXES, 


preventing 


SCORCHING and BLACK SPOTS 








The New Seam Sanitary Can 





Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


We Furnish Complete Outfits 
for Making These Cans 
All Packers, Brokers, Jobbers and re- 


tailers should recommend goods 
packed only in this package. 


MAX AMS MACHINE CO., 372-374 GREENWICH STREET, NEW YORK CITY 


WORKS: MT. VERNON, NEW YORK 





High Pressure Single Steel 
Capping Machine 





Can be opzrated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can, 

Can be used to seal any package 
that has around opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proot. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes, 

Gasoline Machine has five-gallon 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
. ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 





















MANUFACTURED BY 





Canning Machinery Dept. TOLEDO,.OHIO, U.S.A. 





HIS Machine is designed for 
large as well as small packers. 
Will do patching as well as | 
straight capping. 


solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


The National Cement & Rubber Mig. Company | 








The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. .. Write for prices. 





Invincible Grain Cleaner Co. 


“Invincible” Works, :-: Silver Greek, N. Y. 
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Fruit and Vegetable Canning Industry in 
Brazil. 


That part of the report of Special Agent Hutchin- 
son on the agricultural and Industrial development of 
Brazil, relating to the canning industry in that coun- 
try is of special interest to readers of THE CANNER. 
The report is published in the Daily Consular and 
Trade Reports of the Department of Commerce and 
Labor, dated Sept. 22, 1905. Regarding canned fruits 
and vegetables, Mr. Hutchinson states: 

“There already exist in Dio de Janeiro, Sao Paulo, 
Santa Catherina, and Rio Grande do Sul several estab- 
lishments for the tinning and preserving of fruits and 
vegetables, but that they fail to meet the full require- 
ments of the trade is proved by the fact that such 
goods continue to be imported in considerable quan- 
tities, mainly from Porugal, France and Italy. The 
total imports in 1903 amounted to $250,000—30 per 
cent coming from Portugal, 23 per cent from France, 
and 21 per cent from Italy. And this although the 
prices of the imported articles are often absurdly high. 
American canned corn, for example, finds a sale in Rio 
de Janeiro at from 2$500 to 3$000 (80 cents to $1, at 
present rates of exchange) per tin weighing about 1% 
pounds. California canned fruit sells at 3$500 ($1.15) 
per 3-pound tin, while dried fruit retails at 3$000 ($1) 
per kilo (2.2 pounds). All of these goods are highly 
protected, the duty in some cases running as hign as 
200 to 250 per cent ad valorem, and the local factories, 
relying on this advantage, are content to use the crud- 
est and most out-of-date methods and machinery. The 
raw materials are to be had in profusion, tropical and 
subtropical fruits in the north and nearly all vegetables 
and deciduous fruits in the south. Sugar, too, is 
avundant and cheap. A few large American estab- 
lishments with our most approved machinery could not 
only capture a large market here but could also do an 
export business in some of the tropical fruits, such as 
pineapples and the various preparations of the guava, 
the orange, and the quince, which are common here.” 





Work at Oregon Salmon Hatcheries. 


The report of the Oregon state fish warden says 
of the work in progress at the several hatcheries on the 
tributaries of the Columbia river as follows: 

“At the Salmon river hatchery we are about through 
with our work on the spring salmon. The result of the 
work so far shows that from 303 salmon 1,150,000 
eggs were secured. Of these eggs we have let the 
Lewis & Clarke commission have 63,000. The first 
eggs were taken July 19th. In another few weeks the 
August and fall salmon will be entering this river and 
we should get another million or two eggs from this 
variety of salmon; and still later on, a million or two 
silverside variety. 

“At the McKenzie river station we begin taking 
eggs August 15th, and to the present time have se- 
cured 240,000, with the prospect good for a full supply. 
At this station we will work on nothing this year but 
the spring salmon. 

“Reports received from Ontario are to the effect that 
salmon are now showing up much better in Snake 
river, and if they are not flshed too hard by the Idaho 
and Washington fishermen on the lower Snake river 
we should do fairly well this year. The water in the 
river is one and one-half feet lower than ever before 
and does not offer much of an inducement for salmon 
to ascend the stream, but indications are to the effect 











that it will soon be raising, which 
work. 

“At the Wallowa station the indications are » 
very favorable. Superintendent Allen seems to think 
that most of the salmon in the Wallowa river pe] ; 
the station have been dynamited this year. The as 
tractors constructing the new hatchery building hone 


should favor om 


been delayed somewhat on account of not being hj 
: 5 C 
to get their lumber hauled, but the work now js pro- 


gressing fairly well and it should be finished within 
few days of the time limit.’ 





Olney Getting out Recipe Book. 

The Oneida, N. Y., Dispatch says that “Miss Sophie 
Hurd is preparing for the Burt Olney Canning com. 
pany of Oneida a recipe book for general distribution 
to the consumers of their canned goods. The book 
will contain about 50 pages, and will include a large 
number of beautifully colored illustrations done in 
the three or four color process or in lithograph. The 
fifty or more recipes include several for the chafing 
dish, and all will be thoroughly practical. 2 

“The selection of Miss Hurd for this task by one 
of the largest packers of canned goods in this country 
is a graceful and deserved compliment to an Oneida 
girl, who, through her own persistent efforts, has mas- 
tered the art of cookery, and achieved fame, not only 
at home, but also in Utica, Rome, Syracuse, Oswego 
and numerous other places where she has often been 
called to give demonstrations. Miss Hurd’s work js 
this greatest of all culinary arts has won for her high 
praise from both the public and the press. ; 

“The Olney recipe book will soon be published under 
the author’s personal direction.” 





Jobs for 1906. 

There are several hundred expert processors who 
will soon be looking for jobs for next season. Are 
you one of them? If so, be the early bird that satches 
the worm. Begin right now to look for a position for 
1906 before all the best jobs have been filled. Put a 
want ad. in THe CANNER, stating that you are open 
to engagement and inviting correspondence on the sub- 
ject. All the biggest packers in the business read this 
paper every week. No danger that your ad. won't be 
seen by the right sort of people. 





Age of the Pure Food Question. 


A London (Eng.) newspaper prints the following 
item as showing the age of the pure food question in 
Europe: 

“We have decrees of the reign of Louis XV. of 
France relating to the falsifications that butter is the 
cause of in many instances, and from them it appears 
that the evil was as fully as widespread as it is today. 
The king in this decree says: ‘Since we learn from 
our royal procurator that the sale and distribution of 
milk and butter is attended with considerable fraud 
and deceit and the unlawful practices of substituting 
a substance inferior to the substance demanded, we 
urge the persons charged with the due administration 
of the law in the provinces of our kingdom to see that 
the greatest possible efforts are made to stop this 
abominable practice.’ ” 





YOU MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











WANTED CARLOAD GOOD TOMATO PULP; SEND 
sood-sized sample. Sycamore Preserve Works, Sycamore, 


Il. 
WANTED—TOMA rO, CORN AND PUMPKIN LABELS. 
Send samples and name lowest cash prices. J. D. Shearman, 


Indianapolis, Ind. 





WANTED—TO BUY 3,000 CASES 3-LB. TOMATOES, 
1903 pack; will pay $1.00 per doz. for strictly standard 
‘ Also 5,000 cases corn, part standard and part second 

Address immediately “Western Buyer,” care THE 


quality. 
quality. 
CANNER. 


WANTED—TO BUY 3,000 CASES 3-LB. TOMATOES. 

1905 pack. Will pay $1.00 per doz. for strictly standard 
quality, 5,000 cases corn, part standard and part second qual 
ity, Address immediately “Western Buyer,” care THE 


CANNER. 


FOR SALE—soo BUSHELS ALASKA SEED PEAS AND 
600 bushels Admirals, direct from grower, at low price for 
prompt shipment. Address “Grower,” care THE CANNER. 
FOR SALE—GENUINE CYCLONE PULP MACHINES; 
very cheap; also bargains in pumpkin canning machinery 
Address J. D. Shearman, Indianapolis, Ind. 


FOR SALE—6,000 LBS. NATIONAL LEAD COMPANY'S 
No. 9 wire solder; immediate shipment, at 16c per lb. Wire 
order. J. D. Shearman, Indianapolis, Ind. 





FOR SALE—THE GNADENHUTTEN CANNING CO.’S 

plant, Gnadenhutten, O. No better or more desirable loca- 
tion can be found; reasons for selling given on application to 
S. Stocker, Gnadenhutten, O. 





FOR SALE—WIRE CLOTH SCREENS BENT TO ANY 
radius to suit pulp machines, at $4.50 each; ready for im- 
mediate shipment. Address J. D. Shearman, Indianapolis, 
Ind. 
CODE BOOKS. 
IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trotible of send- 
ing separate orders to each publisher. Order code books 
through THe CANNER, 22 E. Randolph St., Chicago. 


FOR SALE—FROM i100 TO 200 BBLS. PURE TOMATO 

pulp in quantities to suit purchaser. Can ship immediately 
if required. Address Dundee Canning Co,, Dundee, Mich. 
FOR SALE—SHEARMAN’S IMPERIAL PRESERVA- 

tive; the best article known for keeping tomato pulp, being 
healthful, economical and reliable; conforms to all pure food 
laws; put up in packages, each holding proper quantity for 
a barrel of pulp. Price for 50 pkgs., $15.00; for 100 pkgs., 
$27.50. J. D. Shearman, Indianapolis, Ind. 





FOR SALE—ONE AYER’S TOMATO TOPPER AND 

wiper, one Stevens’ tomato filler, one steel pressure blower 
and one Carburettor (100 gal. capacity), all in good condi- 
tion; also 140,000 tomato labels. Address Genesee Valley 
Preserving Company, East Rush, N. Y. 





WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. 
¢ 


Chicago, Illinois 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc, 
362 Illinois Street, Chicago. 





Every Canning Factory Owner. 
In the United States at times has a surplus of seed, 
more or less second-hand machinery, an excess of 
stock labels, etc., etc., on hand. Why not get rid of 
this stuff, why not turn it into money? It can be done 
all right. Try putting a want ad. in THE CANNER. 
Page thirty-seven, our want ad. page, is read by the 
bulk of the canning trade every week of the world. 
Your ad.’s bound to be seen by somebody who is try- 
ing to find just what you have to sell. 


Play the Game! 

It’s the steady, vigilant, intense fighting with every 
ounce of strength given to every minute of play that 
wins the games of business—the pennants of com- 
merce. Ignore the odds against you—the long strug- 
gle ahead—the strength of the opposition—the jeering 


of the multitude. Keep your eye on the ball—your 
hope and determination on the goal. Pian every move 
—watch every signal—seize every opportunity as 
though it meant the winning play. A mountain is only 
a large mole hill; a Gibraltar must yield to incessant 
dripping. And it’s this steady pushing, pounding, ham- 
mering of ceaseless play that lands the ball on the 
right side of the goal line—and the profits on the right 
side of the ledger. Play the game !—System. 


Now’s The Time. 


Packers having a surplus of seed should commence 
now to find buyers for it. Put a want ad. in THE 
CANNER and see how many answers you will get. It 
isn't too early now to sell seed. A well-known western 
pea packer starts the ball rolling this week. Read 


page 37. 
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Charles S. Trench & Co. | 1SSiIn 
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PIG TIN anp 
TIN PLATE From the Files of The 


81 FULTON STREET :: NEW YORK | Canner the following ans 


‘bers, for which we will pay 















































It is important that we should get 
LAST WASTE 
ANY SIZEOR these missing copies. Please look through 


WE BUY 25 cents : 
2 Copies of Sept. 1, 1904 
SCRAPZ 
WRITETOUS your old numbers and if you have the 


THE VULCAN DETINNING CQ, | above. kindly forward promptly to The 


157 Cedar St., NEW YORK, ano STREATOR, ILL. | Canner, 22 E. Randolph St., Chicago. 
| 

















UT THIS OUT 


D Ww. Archer S For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 


Trop hy PUBLISHING CO. 


22 Randolph Street, CHICAGO 


B iy a n d || @ Please send us THe CANNER AND Driep Fruit 


CORN Packer for ONE YEAR, for which we will remit 


Three Dollars (Foreign Subscriptions Five Dollars) 
ESTABLISHED 1885 





within the next sixty days. 





Name 








Address 





PACKED BY 


The Streator Canning Co. Se A he aE NE i 
Streator, Illinois 
State 





















































MOORE& McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 












We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 
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Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healthful, cheaper and 
better to use than cane sugar, 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 
122 PEARL STREET, NEW YORK CITY 








BRANCHES: 


BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N., 
MONTREAL, CANADA, 17 Lemoine Street. 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











| JOeeooes voceescooooooosoos cocovesooooss 


OOO00* SPOSSSS GHSOOSHSSHSOHSSS SHSOSHSHHSHSSOSOSSS SOOO OOSOODS 








DIRECTORY 


Canners and Packers of 
North America 
ad 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 


It gives the names and addresses of 


is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. 


The Canner Publishing Co., 
22 E. Randolph St. CHICAGO 


Order through 


BOOOOS OOOO SS HFSOGS SHHGHHS HHLHGHSH HH HHHHHHS 090OOF 9900S 000000 


Sabb aba bbb bb ab b hhh aba bpp pi pip pitied 
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+4 —_If it’s used in a Canning Factory 
un rie we can furnish it. 

















Blanching Basket 
for Peas, String Beans, Etc. 





Can Tongs 


Special Tomato 
Peeling Knife 
(actual size) Wooden Peeling Buckets 


— ==. 


Soldering Coppers Tipping Coppers Capping Steels 





Sprague Canning Machinery Co. 
DANIEL G. TRENCH @ CO., General Agents 
42 River Street, CHICAGO, ILL. 








THE CANNER AND DRIED FRUIT PACKER 





The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 














Re ee 
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View of train at our factory loaded with Calcium System Tanks 





‘ Pp CIRCLEVILLE, OHIO, September 22, 1904 
Testimonials DANIEL G. TRENCH & CO. 


CHICAGO, ILL. 


Gentlemen:—In answer to your inquiry of recent date as to 

what our opinion is of the Calcium System, will say that this is our 

CIRCLEVILLE, Onto, September 19, 1904 || first season for the use of same, having heretofore been accustomed 

| to the retort system ; and as we are now just about through with the 

DANIEL G. TRENCH & CO., | pack, willsay that the system is so simple and easily managed that 

Cuicaco, ILL, | we did not have any worry that the corn would not all be properly 

Gentlemen :—In reply to yours of recent date as to what we | processed, as you do with the old method of processing corn. The 

think of the Calcium System will say, after using the system at our || System is unform throughout and you are not bothered with swells 

two plants that we think the Calcium System far ahead of the retorts || 45 with the retort system of cooking; and from the experience we 
as to uniformity in cook, safety against swells, ease of manage- || have had with it prefer it to any other we have used. 


ment, and prefer it in every way to the retort system. Yours truly, 


Yours truly, CENTRAL OHIO CANNING COMPANY, 
[Signed] R. G. McCOY, Pres. [Signed] Irvin F. Snyper, Secretary 

















Sprague Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Pennsylvania Special 


THE PIONEER 18 HOUR TRAIN 





Chicago to New York 
Runs Every Day Over 


THE PENNSYLVANIA NEW YORK 
SHORT LINE 


LEAVING CHICAGO 2:45 P. M. 
ARRIVING NEW YORK 9:45 Next Morning 


RETURNING 


LEAVES NEW YORK 
ARRIVES CHICAGO 


Electric Lighted, Compartment, Observation 
and Standard Sleepers Chicago to New York. 
Four O’clock Tea served each day without 
charge. 


3:55 P. M. 
8:55 A. M. 


Greatly Improved Service on the Other Trains 


Eight Trains Daily 
Chicago to New York 


For full information address 


C. L. KIMBALL 


Assistant General Passenger Agent 


No. 2 Sherman St., CHICAGO 








Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 














INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 














A 
Neecececeeceece cece 


Fil 


THAN YOURS 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also cn request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA. 


Seaboard Air Line Railway 











AGENT 




















DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill, L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
«GOODS ASSOCIATION<s~ 


Te ASSOCIATION includes the canners of twelve states and is the 








largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 
Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intereourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year, 
Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 


Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E ‘ecutive Commiitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Le zislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, . D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 





NEW YORK STATE CANNED GOODS 
-&# PACKERS’ ASSOCIATION«<# 


P ‘HE OBJECTS of this Association are to foster the interests of the 





Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 






































American Can 
& Company 2 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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